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General Banking, 


Business 


Grundy Co. Natl. Bank 


Grundy County Savings “Bank 


COMBINED CAPITAL AND SURPLUS 


RELIABLE RECIPES 


GRUNDY CENTER, IOWA 


(PERSONAL SERVICE 


We are prepared to render you excep- 
tional service in these exceptional times 


Worth While Service is the result of 
constant endeavor. Your interests are 
our interests, and we are always glad 
to give you the benefit of our experi- 


ence in solving your problems, -:- -:- 


$150,000.00 
Farm Loans “te Investments 


4 Per Cent Paid on 
Time Deposits 
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few grains is less than one-eighth teaspoon. 


RELIA BLE RECIPES 


TABLE OF WEIGHTS AND MEASURES 


Level measurements are used in this book 


SaltspOGRIMAS ; «ss alba eka SE eee eee ee 
teaspoons Ay: . gig ees eee eee Boe Gane 
tablespoons dry ingredients. si ae act SN er 
tablespoons liquid ingredients.............. rg 
tablespoons... .77 see. a ete era ee eee 


PDE. bs ee ee een 
cups bread crumbs ........ ‘ 
cups butter or lard ....... in 
cups granulated sugar ...... 
cups brown sugar ..... Gee 
cups powdered: Sligar ii: . see. 
cups. pastry fig asc Ves 
cups graham flour .......... 
cups cornmeal .s.4 2... is week ae 8 
CLIPS HACE. .<e  peiee Stee een ak 

cups oatmeal ...... es eae 
CUDS CONSE: ae woven he ah ae 
cups prated cheese 6.02.34... «5 
cups chopped meats (packed)... ere 
large CRBS. 3 Geen nets aa oe ee Ce eee 
square unsweetened chocolate ST cw Cae eee 
tablespoons butler... 3. es ee | 
tablespoons Jigtidia. cay es en ee: = 
tablespoons flour ...... pastes 


FOREWORD 


ee The Ladies! Aid Soci Gh the Methodist Episcopal Church 
offers to you this book, containing what the homemakers of Grundy 
and in some cases, elsewhere, consider their favorite recipes. 

¢ been tested and can be safely recommended to others. 


et wish to thank all who have contributed so cheerfully their 
ae cision recipes, and made this book possible. 


To business. firms and others, who have taken advertising space, 
we express our sincere appreciation. 


We trust that our book will be very helpful and serve you in 


many times of need, for the discovery of a new dish does more for 


the be oe of man, than the discovery of a star. 
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AN ANTI-WORRY RECIPE 


Therefore I say unto you, Be not anxious for your life, what ye: 
shall eat and what ye shall drink; nor yet for your body, what ye — 
shall put on. Is not the life more than the food, and the body than 

.the raiment? Behold the birds of the heaven, that they sow not, 
neither do they reap, nor gather into barns; and your heavenly 
Father feedeth them. Are not ye of much more value than they? 
And which of you being anxious can add one cubit unto the meas 
of his life? . 


And why are ye anxious concerning raiment? Consider the 
lilies of the field, how they grow; they toil not, neither do they spin; 
yet | say unto you, that even Solomon in all his glory was not a 
rayed like one of these. But if God doth clothe the grass of the field, © 
which today is, and tomorrow is cast into the oven, shall He not 
much more clothe you, O ye of little faith? — eee iocn. 


Be not therefore anxious, saying, What shall we eat? or, What 
shall we drink? or, Wherewithal shall we be clothed? For after 
these things do the Gentiles seek; for your heavenly Father knoweth 
that ye have need of all these things. Oa Bie ae cp 


But seek ye first His kingdom and His righteoustiess; and all — 
these things shall be added unto you. Be not therefore anxious for 
the morrow; for the morrow will be anxious for itself. Suffici 
unto the day is the.evil thereof. 
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BLESSINGS 


John Wesley’s Blessing: 


Be present at our table Lord, 

Be here and everywhere adored; 
These mercies bless and grant that we 
May feast in Paradise with Thee. 


Morning: For Thy watchful care through the darkness of the 
night, and these new tokens of Thy love this morning, we praise 
Thee, O God. 


Evening: What shall we render unto Thee, O God, for all the 
mercies that have crowned this day? Sanctify this food to our use, 
and may the strength derived from it be spent in Thy service and to 
Thy glory. 


Sabbath: As Thy servant of old, may we be in the Spirit on the 
Lord’s Day, in Jesus’ Name. 


‘Thanksgiving: Every good and perfect gift is from Thee, O 
God. Thou hast healed our diseases, forgiven our iniquities, crowned 
the year with Thy loving kindness. May our lives as well as our lips 
praise Thee. 


Christmas: We thank Thee for every good gift, but on this 
Christmas Day we thank Thee above everything else for Thy great- 
est gift, Jesus, the Son of God. May He be born anew in all our 
hearts today! 


New Year’s: O God, our:times are in Thy hand. This New 
Year is a new gift from Thee. May every moment of it be spent in 
Thy service and to Thy glory. 


Reunion: We thank Thee, O God, for these dear earthly friends, 
for this reunion, for the fellowship of this hour. May all our friend- 
ships be sanctified in Thee. AMEN. 
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Soups and “(Dumplings 


MEAT STOCK 


3 pounds lean beef or large soup 3 quarts cold water 
bone Salt 


Cook three hours. Add hot water as necessary to make three 
quarts stock. Strain and let stand over night. Skim. 


BOUILLON 
5 pounds lean beef from middle Pepper 
of round 1 tablespoon salt 
2 pounds marrow-bone Carrot, turnip, onion, celery—ly ‘ 
3 quarts cold water cup each, diced ; 


Wipe and cut meat in inch cubes. Put two-thirds of meat in — 
soup kettle and soak in cold water thirty minutes. Brown remainder — 
in hot frying pan with marrow from marrow bone. Put browned — 
meat and bone in kettle. Heat to boiling point, skim thoroughly, and 
cook at temperature below boiling point 5 hours. Add seasonings — 
and vegetables, cook | hour, strain and cool. Remove fat and clear. | 


Serve in bouillon cups. Mrs. Horace Brown. 
VEGETABLE SOUP FOR CANNING | 

| peck ripe tomatoes 5 carrots 

| head cabbage 3 green peppers 

9 onions 4 bunches celery. 3. * 

| pint water 1% cup salt ae 


Remove seeds from tomatoes. Chop all seretiece very fine, 
Boil one hour and seal. — Mrs. J.C. ee Mari 


POTATO SOUP 


3 medium sized potatoes ™% teaspoon celery salt — 

| quart milk '@ teaspoon pepper 

2 slices onion Few grains cayenne — 
3 tablespoons butter . 3 tablespoons tomato catsu 
2 tablespoons flour Parsley 


114 teaspoons salt 


Cook potatoes in salted water until soft and ik thr 
Scald milk with slices of onion. Remove onion and add 
to potatoes. Melt butter and add flour mixed with sal 
pepper and cayenne. Stir until well blended. Pour the 
- gradually. Bring to boiling point and strain. Ade 
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VEGETABLE SOUP 

1% head cabbage 14 dozen small potatoes 
| onion 3 small carrots 
2 or 3 tomatoes Celery leaves, if desired 

Prepare vegetables and add to meat stock. Simmer slowly until 
thoroughly done. Add seasoning. Mrs. G. C. Pettit. 

TOMATO SOUP 

] pint tomatoes Butter 
1 pint boiling water Salt 
14 teaspoon soda Pepper 
1 pint milk 


Add water to tomatoes and cook until soft. Add one-fourth tea- 
spoon soda. Heat milk and combine with tomatoes. Add butter, 


salt and pepper to taste. Mrs. G. C. Pettit. 
CREAM OF TOMATO SOUP 

1 pint can of tomatoes 4 level tablespoons butter 

| tablespoon onion cut fine 114 pints milk 

1 level teaspoon salt 14 teaspoon soda 


4 level tablespoons flour 


Melt butter, add salt and flour. Mix well and add milk. Cook 
until creamy. Add a little water to tomatoes and put through strain- 
er. Heat to boiling point, add soda, and pour into hot milk mixture. 

Miss Bertha K. Sargent. 


CREAM OF CORN SOUP 


1 can of corn run through sieve | teaspoon salt 
2 cups boiling water 3 tablespoons butter 
21% teaspoons corn starch 14 cup whipped cream 


2 cups milk 


Add water to the corn. Salt and pepper to taste. Blend butter 
and corn starch. Add the milk gradually. Cook all together five 
minutes. Stir constantly. Before serving add whipped cream. Serve 
with crisp wafers. If desired, add one-fourth teaspoon celery salt 


or one-half teaspoon onion juice. Mrs. G. W. Merrison. 
CELERY SOUP 

2 cups white stock 3 tablespoons flour 

3 cups chopped celery 2 cups milk 

2 cups boiling water ] cup cream 

1 slice onion Salt 

2 tablespoons butter Pepper 


Parboil celery in water 10 minutes. Drain, add stock, cook until 
celery is tender and rub through sieve. Scald onion in milk, remove 
onion, add milk to stock, add cream and season with salt and pepper. 

Mrs. J. C. Des Marias. 
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CELERY SOUP 


4+ cups celery 2 cups milk 
| cup cream — 2 tablespoons flour 
| tablespoon butter I teaspoon onion 


Cook celery until tender, rub through a sieve. Add other in- 
gredients. The coarse stalks of celery, unfit for table use, are good 


for soup. Mrs. C. T. Rogers. 
BEAN SOUP 

I cup dried beans '% cup diced fresh pork 

'4 teaspoon soda Small onion, diced 

I cup rich milk Butter 


Soak and parboil beans. Add soda, wash and drain. Add f 
quart cold water, pork and onion. Season well and cook until ten- 
der. Add milk and butter. 


CREAM OF PEANUT BUTTER SOUP 


‘4 cup peanut butter 2 tablespoons butter 

2 tags i oe Pp 

> cups milk [ teaspoon salt. 

2 tablespoons flour ‘4 teaspoon pepper 
I p pepp 


Melt butter and add flour slowly. Add milk slowly and stir 
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GRUNDY GAPE 


E. E. BOREN, Prop. 


oMEALS and SHORT ORDERS 


Soda Fountain - - Candy 


We Invite Your ‘Patronage! 
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until thick. Season with salt and pepper. Add peanut butter and 


stir until smooth. Mrs. Horace Brown. 
OYSTER SOUP 

! quart milk 1 pint oysters 

Salt | large tablespoon butter 

Pepper A little celery seed 


Let milk just come to a boil, add salt, pepper, butter, celery seed 
and oysters. Let come to a boil a second time and serve. 
Mrs..C. T. Rogers. 
DUMPLINGS FOR STEWS 
2 cups flour 2 teaspoons baking powder 
¥2 teaspoon salt { cup rich milk 
Sift flour, salt anid baking powder together four times. Mix 
with the milk. Drop by spoonfuls into the boiling stew. Cover and 
do not open for ten minutes, when they are cone. 
The dumplings may be added to the boiling broth and then 
placed in a hot oven for ten minutes. They will rarely fall when 


cooked in this manner. Mrs. D. R. Earl. 
IRISH STEW WITH DUMPLINGS 

2 pounds veal shoulder 1 cup lima beans, cooked 

| teaspoon salt | cup peas 

Paprika 6 small carrots 


Pepper 6 medium-sized potatoes 
3 small onions 


Cut veal into small pieces suitable for stewing. Melt fat in bot- 
tom of the kettle; roll meat in flour and brown well. Cover with hot 


water. Season with salt, paprika and pepper to taste. Simmer slow- 
ly for two hours, then add vegetables and cook until tender. 
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of Des Moines | 

Again as biZ, as all the Mutuals of the State 
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REAL ESTATE COLLECTIONS 
JAKE STUMBERG 
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DUMPLINGS 


2 cups flour | teaspoon salt 
4 teaspoons baking powder 2 tablespoons butter 
Milk 


Sift flour, baking powder and salt. Cut in butter and add 
enough milk to make a soft dough that can be dropped from the end 
of a spoon. Drop on the meat and vegetables of the stew. Cover 


closely and cook twelve minutes. Mrs. F. R. Trevillyan. 
DUMPLINGS 

2 eggs 3 teaspoons baking powder 

(4 cup sweet milk -lour 

Salt 


Beat eggs well and add milk. Sift together salt, baking powder 
and enough flour to make a rather stiff batter which will drop (not 
run) from the spoon. Boil about ten minutes. Mrs. W. G. Brown. 


DUMPLINGS 
| egg 2 teaspoons baking powder 
| cup sweet milk Flour 


Salt 
Drop egg in milk and beat well. Add salt and baking powder 


to enough flour to make a rather stiff batter. Drop into broth and 
boil twenty minutes. Mrs. Raymond Taft. 


FRICASEED CHICKEN WITH DUMPLINGS 


Dress the fowl and cut into pieces for serving. Roll each piece 
in flour and brown in hot fat. Simmer until tender in enough water 
to cover. When done, take chicken out, and cook dumplings in the 
gravy. Serve chicken in center of platter, with dumplings around the 
edge. Pour gravy over the chicken. Mrs. F. R. Trevillyan. 
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The ‘Bell Cannin?, Company” 


Packers of Whole Gree Corn 
SUPREME QUALITY 
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NOODLES 
Proth of | fat chicken Flour 
4 eges Salt 


Beat eggs slightly, add a little salt and stir in enough flour to 
make a stiff batter. Flour bread board and knead batter until very 
stiff. Roll thin and cut into thin strips. Mix in flour to keep ‘from 
sticking together. Add to broth and cook twenty minutes. 


Mrs. W. D. Miller 


NOODLES 
2 eggs 1% teaspoon salt 
2 tablespoons thin cream Flour 


Beat the eggs well, add the cream and salt. Mix in all the flour 
it will absorb. Roll very thin. Cut and drop into the boiling broth. 
Cook at least ten minutes. They may be dried before cutting, if 


desired. . Mrs. D. R. Earl. 
BAKED NOODLES 

1 pound pork (ground) Y% pound cheese 

1 box noodles, cooked Salt 

1 can tomato soup Pepper 


1 can water 


Sear meat in butter. Add other ingredients and bake one hour, 
Mrs. R. R. Clark. 
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Buchanan for Glasses— Waterloo 
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Fish, Meat and Poultryo 


BAKED HAM, SOUTHERN STYLE 


3 pounds ham | tablespoon vinegar 
| tablespoon brown sugar { teaspoon dry mustard 
2 tablespoons flour ’g teaspoon cloves 


| tablespoon sorghum 


Have the ham sliced about 2 or 3 inches thick. Make a paste of 
the sugar, flour, mustard, sorghum and vinegar; gradually pour on 
boiling water enough to cover ham. Serve either hot or cold. When 
served cold, let the ham remain in the liquor. Serve with horse- 
radish sauce. 


'4 cup prepared horseradish | tablespoon sugar 
4 cup whipped cream 


Mrs. G. M. Sherman, Sioux Rapids, lowa. 


MEAT LOAF 


2 pounds round steak 2 eggs 

| pound pork % cup cracker crumbs 

I cup sweet milk Butter size of an egg 
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The “Particular Hostess 


Knows 


that the success of her meal depends upon the 
way it is prepared—but MORE UPON THE 
WAY IT IS SERVED. 


The abundant garnishing of dishes with 
CLEAR, SPARKLING ICE, not only keeps 
salads and vegetables delightfully cold and crisp 
but makes them doubly inviting. 


Again, it emphasizes the beauty of your 
table appointments and makes your dinner an 
especially delightful event. 

Use plenty of Ice for HEALTHFUL 
HAPPY LIVING. 


GRUNDY CENTER ICE CO. 
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Thoroughly mix above ingredients. Put | can tomatoes through 
sieve, add a little Pare ral salt and pepper. Pour over meat loaf and 


bake slowly | to 2 hours. Mrs. Chas, J]. Adams. 
BRAISED TONGUE 

1 fresh beef tongue 14 common sized onion, chopped 

2 tablespoons butter 2 tablespoons any good table 

2 tablespoons flour sauce 

2 cups broth of tongue | teaspoon salt 

| pint strained tomatoes Dash of pepper 

4 or 5 slices carrot Sprig of parsley 


Wash the beef tongue; cook in boiling water slowly for 2 hours. 
Then skin and trim off roots of tongue. “Melt the butter, and cook 
until a light brown. Add the flour and cook until thick. Gradually 
add the broth of tongue, stirring constantly. Add all the other in- 
gredients. Put into a pan, cover, and bake for 2 hours, with the 


tongue. Mrs. N. W. Reynolds. 
HOPPING JOHN 
2 cups cooked rice | cup of ham or any kind of 
2 cups canned peas cooked meat 
Salt and pepper to taste. Bake Miss Ada Mutch. 
as peng ape whee 


ihe Store tor Everybody? 


| 

! 

ce 

| 
‘Ready-to-Wear, ‘Dry Goods, Shoes ; 
Furnishings, eNotions, Ete. | 

| 

| 

“CPay Cash and Pay Less”’ 
| 

I 

! 

| 

| 

] 

[ 

meds. 


BIELLERS 
STORE 


Phone 350 Grundy Center, Iowa 
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HAM LOAF 
| cup bread crumbs 2 eggs 
2 cups .cooked ham 4 teaspoon pepper 
| cup milk | tablespoon fat 


Put ham through food chopper with bread crumbs. If it is very 


milk and add seasonings. Grease pan and pack in an 
moderate oven for an hour or until well browned. 


VEAL LOAF WITH MUSHROOMS 


2 pounds veal (ground) 14 cup sweet milk 
14 pound of fresh pork (ground) 2 eggs 

| teaspoon salt Pinch of nutmeg 
'4 teaspoon pepper | . 14 cup ln 


I cup soft bread crumbs 


Juice of | lemon and a little rind. Mix all ingredients sell 
Shape into loaf, dredge with flour; put into an oblong greased br 
pan and pour the liquor from the can of mushrooms around the | 
Bake | hour. Thicken sauce with butter and flour and additional 
water. Mushrooms may be added to the sauce if desired. ae 
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Service Stations at 
Grundy Center, “Reinbeck, Dike, 
Tank Wagon Delivers S. 
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BAKED HAM 
1 slice smoked ham, 1% inches 6 sweet potatoes 
thick ] teaspoon mustard 
1% teaspoon cloves | can sliced pineapple 
1% cup brown sugar \% cup pineapple juice 


Mix mustard, cloves and one-half brown sugar and spread 
on ham. Cover with rings of pineapple and cover with rest of brown 
sugar. Surround with sweet potatoes. Pour pineapple juice over all 
and bake two hours in moderate oven. Mrs. R. S. Taft. 


VEAL TIMBALES 
(Serving eight) 


2 cups cooked chopped veal 
1 cup soft bread crumbs 
Paprika and salt to taste 

2 tablespoons butter 


tablespoons parsley 
tablespoons green pepper 
cups milk 

hard-boiled eggs 


to bo bo bo 


Place hard cooked eggs sliced in the bottom of buttered timbal 
molds. Mix remaining ingredients and place on top the egg slices. 
Set in a pan of hot water and bake in oven 40 minutes. Unmold and 
surround with a cream sauce. Mrs. Mary Mutch. 

PORK TURKEYS 

Have butcher cut pork chops double and cut slit through center 
of each. Prepare dressing of stale bread, crumbed fine and seasoned 
well with salt, pepper, melted butter and a pinch of poultry season- 
ing. Stuff chops and pin openings together with toothpicks. Roll 
in well seasoned flour. Fry both sides until brown in equal parts of 
butter and lard. Add one pint or more of water and bake in mod- 
erate oven for two hours. When done, lift chops and make brown 
gravy. Mrs. G. C. Allison. 
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CRogers & “Ruppelt 


Attorneys At Law 


Grundy County Abstract Company? 


Abstracts of Title to All Lands and Town Lots. 
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Office Opposite Court House - - Phone 55 
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RICE AND SAUSAGE 


2 cups cooked rice | pound sausage, fried brown 
| small onion 2 tablespoons pimento 


Place sausage in baking dish, cover with onion and pimento and 
top with cooked rice. Salt to taste. Cover all with milk and bake 
| hour in slow oven. Mrs. W. G. Strack. 


CASSEROLE STEAK 


1%4 pounds round or flank steak | teaspoon sage 


3 medium onions 4 teaspoon marjoram 
2 cups stale bread crumbs | teaspoon salt 

| egg - 4 teaspoon pepper 

4 tablespoons shortening 4 teaspoon thyme 
Flour 


Have steak cut a scant half inch thick. Peel onions and pour 
boiling water over them and let stand 15 minutes. Drain and chop 
finely. To the onions add bread crumbs, seasonings and egg. Mix 
together and add hot water to make moist enough to spread. Lay 
the steak flat and spread on the dressing. Roll up and skewer or tie 
securely. Roll in seasoned flour and sear quickly in some hot fat. 
Place in a casserole. Add % cup hot water. Cover and cook | hour 
at 400 degrees F. Remove toa hot platter. Take off the skewers or 
string. Thicken the gravy, allowing | tablespoon flour for each cup 
of gravy wanted. Mrs. John Hook. 
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Iowa Public Service Co. 


An Electric Range will improve the cook- 
ing of any of the recipes in this book. Let 
us demonstrate this. 


Yours for service. 


IOWA “PUBLIC SERVICE CO. 
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MEAT CROQUETTES 


1 cup cooked meat 4 teaspoons flour 

1g teaspoon pepper 2 tablespoons gravy 

14 teaspoon salt 2 tablespoons mashed potatoes 
| egg Onion, if desired 


2 teaspoons butter 


Mix all ingredients and combine into shape desired. Roll in 
crumbs then in beaten egg (diluted with 2 tablespoons water) and 
again in crumbs. [ry in deep fat. Mrs. G. C. Pettit. 


CHICKEN FONDUE 


3 tablespoons butter or chicken 2 cups milk 


fat | cup soft bread crumbs 
4 tablespoons flour 2 egg yolks 
| teaspoon salt 2 cups cooked diced chicken 
¥) 


14 teaspoon paprika egg whites, stiffly beaten 


Melt butter and add flour, salt and paprika. Blend and add milk. 
Cook until a creamy sauce forms. 

Add bread crumbs and let stand for 1 minute. Add egg yolks 
and beat for 2 minutes. Add rest of the ingredients and pile in but- 
tered baking pan. Bake in slow oven for 35 minutes. Cut in squares 
and serve with mushroom sauce. Mrs, B. C. Hawn. 
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FULLERTON LUMBER CO. 


Grundy Center Holland 
All kinds of Building Material, Paints and Coal! 
Fullerton Service and Quality—always Dependable 


Our line yard buying power enables us to give 
you dependable merchandise at right prices and 
we can furnish you just what you want when you 
need it. Our aim is to please every customer and 
it matters not whether itis a small board or ma- 
terial for a house, our courteous treatment is just 
the same. 


We Welcome Your Patronage! 


FULLERTON LUMBER CO. 
F. L. Crotty, Mgr., Grundy Center, Iowa 
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SALMON LOAF 


| large can of salmon | cup milk 
2 eggs | cup cracker crumbs 
Salt and pepper to taste | tablespoon butter 


| teaspoon chopped onion 


Steam | hour in buttered pudding dish. Turn out on a platter. 
Garnish with lemon and serve with the following sauce: 
Add to the salmon oil, | cup milk, | teaspoon flour, | beaten 
egg. Boil and pour over the loaf, adding bits of parsley. 
Mrs. J. M. Lindsley. 


MEAT LOAF 
| pound veal (ground) 14 cups cracker crumbs 
| pound smoked ham (ground) | cup cream or milk 
| pound beef (ground) 1% cup tomato soup 


Mix well and shape in loaf. Put in roaster, cover with | can 
Campbell’s tomato soup. Cover loaf while baking. Slice 3 or 4 
slices of bacon on top. Bake 1% hours. 

Mrs. Hubert J. Haren. 


LIVER LOAF 


| pound liver 1 onion chopped fine 
| pound fat meat 4 teaspoon cloves 
Salt and pepper 14 teaspoon alspice 
| cup bread crumbs wet in % cup | tablespoon sugar 

sweet milk 2 eggs 

Bake about 2 hours in very slow oven. Add a few thin slices of 
bacon on top. Mrs. N. W. Reynolds. 
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W. J. WILSON 
Cash Buyer of 
Cream, Epes and Poultry? 


Be 18) * | 


Grundy Center, Iowa 
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COPHERED CHICKEN 


Dress and joint chicken, place in roaster and cover with milk 
or cream. Season with one teaspoonful of salt, one of pepper and 
two tablespoons of butter. Set in the oven to cook. By the time the 
milk has cooked away, the chicken is done. This is delicious. 


Mrs. Chas. J]. Adams. 
CHOP SUEY 


3 tablespoons Kitchen Bouquet { tablespoon chopped peanuts 
| pound veal steak cut in cubes 2 tablespoons butter 


2 cups celery, diced ] teaspoon salt 
| cup chopped onion \@ teaspoon pepper 
1 large can mushrooms 1, cup water 


Melt the butter in frying pan. Add the veal and cook until 
seared; turn in the celery and onion and cook gently until celery and 
onion are tender; then add the mushrooms with their liquor and one- 
third cup of water, together with the nuts, salt, pepper, and kitchen 
bouquet. Cover and simmer for twenty minutes. Place in a mound 
on a chop platter, surround with boiled rice sprinkled with paprika 
and serve very hot. Mrs. G. C. Allison. 
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| 
Trevillyan & Willoughby- 
HARDWARE, HEATING, ‘PLUMBING 


g 71 


We have a line of “Ranges of different styles, 
prices and makes that will take care of any 
of your cocking and baking, needs. 


Everything in hight and heavy Hardware 


We appreciate and invite your patronage! 
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Vegetables 


WHITE SAUCE: FOR VEGETABLES 


2 tablespoons butter 1% cups milk 
2 tablespoons flour 14 teaspoon salt 


Melt butter and stir in the flour. Gradually add the milk, s 
ring constantly. Bring to the boiling point and boil two minutes 
Season to taste. 


a 


BAKED BEANS 


| pint beans | teaspoon mustard 

14 teaspoon soda 1'% teaspoon salt 

| cup tomato puree 1% teaspoon pepper 

| pint water 3 tablespoons molasses 
'4 |b .pork (whatever desired) 1 small chopped onion 


Soak beans overnight. Drain, then parboil with soda. Drain. 
Place half of the beans in bean pot. Add other ingredients, then 
remainder of beans. Cover with water and bake in moderate over 
eight hours. Remove cover last hour to brown, raising pork to to 


BAKED BEANS WITH SAUSAGE 


| pound navy beans | pound small sausage 
'% teaspoon soda % teaspoon pepper 

| clove, garlic 114 teaspoon salt 

2 or 3 onions ¥% cup brown sugar 


Prepare beans as in above recipe. Place onions and eiusce 
bottom of bean pot. Add beans and other ingredients. Cover 
water and follow cooking directions as given above. 

Mrs. F. M. Evans, Hallyeoad 
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606 G Ave. 
W. A. Hawn Motor. oe 
eMotcr Sales and Garage 


Tires, Accessories and 
General Repair Tere | 
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GLAZED CARROTS AND PEAS 
3 medium sized carrots '% teaspoon paprika 
14 cup butter | tablespoon chopped mint 
1% teaspoon sugar 14 teaspoon salt 
1 can peas 


Scrape carrots, cut in thin slices, cook in boiling salted water 15 
minutes or until tender and drain. Add melted butter, sugar, carrots 
and mint leaves. Cook slowly until soft and glazed. Cook peas 10 
minutes, drain and season with butter, salt and. pepper. Place peas 
in center of platter and surround with carrots. 

Mrs. G. C. Allison. 


CASSEROLE DINNER 


] quart of canned beef or any | can peas 
cooked meat Potatoes for six 


Place potatoes in bottom of casserole, cover with meat thickened 
with gravy and top with peas. Bake slowly one hour. One table- 
spoon chopped onion improves the flavor. Mrs. W. G. Strack. 


CAULIFLOWER AND ONIONS 
1 cauliflower White sauce 
12 onions Paprika 


Trim cauliflower, tie in cloth, and place in boiling water (salted 
with tablespoon of salt to 2 quarts of water). Cook uncovered until 
tender, but not soft. Drain and place upright in center of platter. 
Have ready onions cooked whole and seasoned. Place around the 
cauliflower. Pour white sauce over all and top with paprika. 

Mrs. N. W. Reynolds. 
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Macy Feed and Seed Store 


and 


Macy Hatchery? 


C. S. Macy, ‘Prop. 


Grundy Center, Iowa 
‘Phone 340 
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HARVARD BEETS 


[2 small beets 2 tablespoons butter 
'4 cup sugar 6 tablespoons vinegar 
| tablespoon cornstarch 2 tablespoons water 


Mix sugar and cornstarch, add butter, vinegar and water and 
boil 5 minutes. Pour over diced or chopped beets. Let stand 30 
minutes on stove. Add 2 more tablespoons butter before serving. 

Mrs. T. E. Evans. 


ESCALLOPED CARROTS 


6 cups carrots 1 cup cracker or bread crumbs 
1 cup chopped onion Salt and pepper 
34 cup bacon, cut fine White sauce 


Fry bacon, add onion but cook well but not brown. Add to 
cooked diced carrots. Mix with white sauce and place in buttered 
baking dish. Cover with crumbs and dot with butter. Bake one- 


half hour. Mrs. Chas. Biebeshimer. 
MOCK CAULIFLOWER 

6 cups white radishes lg teaspoon pepper 

1'4 teaspoons salt 1% teaspoon salt 

2 tablespoons butter Few grains cayenne pepper 

2 tablespoons flour Paprika 


I'%4 cups milk 

Cut radishes in strips or cubes and cook until tender in salted 
boiling water. Drain and pour over them the following white sauce: 
Melt butter in sauce pan, add flour, salt, pepper and cayenne and 
cook until bubbling. Add milk gradually, stirring constantly. Cook 
smooth. Sprinkle with paprika. Mrs. G. C. Allison. 


CHIROPRACTOR 
(Dr. “Prudence ‘Ponsler 


Palmer Graduate 
“Phone 286 Grundy Center, lowa 


Consult fhe Chiropractor 
FIRST! 
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ESCALLOPED:. CELERY 


3 cups celery 2 cups milk 
4 tablespoons butter \% cup grated cheese 
3 tablespoons flour Pepper and salt to taste 


Cook celery in salted boiling water until tender. Melt butter, 
add flour and when well blenced, add hot milk. Heat to boiling 
point, add cheese and cook until cheese is melted. Add celery and 
pour in buttered baking dish. Cover with buttered bread crumbs. 


Bake 20 minutes. Mrs. D. S. Kirkpatrick. 
ESCALLOPED CELERY AND CARROTS 

24 cup cooked celery | teaspoon salt 

% cup cooked diced carrots % cup celery stock 

| tablespoon chopped parsley 24 cup milk 

2 tablespoons butter Y% cup crumbs 

3 tablespoons flour 4 cup grated cheese 


Melt butter, add flour and salt. When well blended add celery 
stock and milk. Cook, stirring frequently, unti Ithick and creamy. 
Add celery, carrots and parsley. Pour into well buttered baking dish. 
Mix crumbs and cheese and sprinkle over top. Bake 25 minutes. 


Serves 4 to 6 people. Mrs. Byron Hawn. 
CORN OYSTERS 

| cup grated corn Teaspoon salt 

2 eggs l%4 teaspoon baking powder 

2 large crackers rolled fine 2 tablespoons cream 


Drop by teaspoonfuls on hot well-greased griddle. 
Mrs. C. I. Ketter. 
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USE GRUNDY FANCY CREAMERY | 
= l 
) CBUTTER 
For your recipes in this book! | 
. Its the Very “Best! 
| | 
. Grundy Co-Op. Creamery Ass'n. | 
| Grundy Center, - Iowa 
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LENTILS-RICE-1OMATOES 


6 cup lentils 
4 cup rice 

up strained tomatoes 
ablespoons butter 


- Oo 


_ Soak lentils over night. 
Cook rice in 3 cups boiling water and drain. 


1% hours). 


butter, add dry ingredients, then liquid slowly. 
Arrange in alternate layers in buttered baking 


until it thickens. 


tablespoons flour 
teaspoon salt 

teaspoon pepper 
tablespoon chopped onion 
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Cook in salted water until soft (about 
Melt 
Add onion and cook. 


dish; cover with buttered “crumbs and bake % to 34 hour. 


cups cooked limas 
cups diced potatoes 
‘slices fat salt pork 
small onion, sliced 


Mrs. W. O. McDowell. 


LIMA CHOWDER 


2 tablespoons butter 
2 tablespoons flour 
3 cups hot milk 
Salt and pepper 


— em PQ PO hO 


cup boiling water 

Cook in saucepan 5 minutes; add onion 
and cook until just turning yellow, then add potatoes and boiling 
water. Cook until potatoes are tender, then add limas. Melt butter, 
add flour, stir until smooth, then add hot milk. Cook, stirring con- 
stantly, until slightly thickened, then add lima mixtures and season- 
ings. Mrs. Minnie Frost. 


Cut salt pork into dice. 


CHILE CON CARNE 


| onion cut fine 

Salt 

Chile powder to taste 

add tomatoes, beans, onion, salt 
Mrs. Chas. Grimes. 


| pound hamburger 
| can tomatoes 
i can red kidney beans 
Let hamburger simmer, then 
and chile. Let bork. 
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GRUNDY CENTER AUTO CO. 


H. I. BURKETT, Mpr. 


+ 


cAuthorized Sales and Service of Ford Cars 
(Phone 225 


Grundy Center, lowa 
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MACARONI LOAF 
_---% teaspoon paprika 
_ 2 tablespoons chopped celery 
Ys cup soft bread crumbs 
! cup tomato pulp 
14 cup cheese, cut m small pieces 


te at and add the test of the ingredients. Mix well, 
1 buttered baking dish and bake in moderate oven 25 minutes. 


with white sauce. Mrs. Byron Hawn. 
me MACARONI, FRENCH STYLE 
9s cooked macaroni 14 teaspoon pepper 

cup tomato pulp — 6 pork chops 

tablespoons chopped onion 1 cup water 

she eg chopped celery 2 tablespoons butter 


* Mix macaroni, tomato, onion, celery, salt and pepper. Place in 
a shallow baking dish, lay chops on top and add water and butter, 

ver fightly and bake in moderate oven one hour. Will serve six. 
¢ : Mrs. John Haan. 


NOODL ES A LA KING 


; V4 cup diced celery 

4 tablespoons flour . 2 tablespoons chopped green pep- 
teaspoon salt per 

cups milk 2 tablespoons chopped onions 
1 cup cooked drained noodles { egg, well beaten 


Mix butter, flour and salt. Add milk and cook. Add noodles, 
celery, onion and pepper. Cook 3 minutes. Add egg and cook one 
minute ee. Pour over bars of hot toast. Mrs. Byron Hawn. 


OKRA AND TOMATOES 


6 Daas tomatoes 12 okra pods 
6 small onions 


_ Slice tomatoes, onions and okra pods and cook in about 2 cups 
of water for 1% hours. When tender, add butter the size of an egg, 
oa and pepper to taste. Mrs. W. O. McDowell. 


ot tH 

_ OSTEOPATHIC CPHYSICIAN 
Chronic and Acute Conditions 

io Fallen Arches and all Foot Conditions 

D Dr. E. L. Raffenbers, ‘Phone 78 
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STUFFED GREEN PEPPERS NO. 1 


2 eggs | cup canned tomatoes 
6 medium sized green peppers 12 soda crackers 

2 small slices of smoked ham | very small onion 
Salt Parsley 


Parboil the ham-— simmer 5 minutes. Drain, reserving the 
liquid. Chop ham and soda crackers and mix with tomatoes and 
eggs, well beaten. Chop onion and parsley very fine and add to the 
mixture. Wash peppers, cut them in half lengthwise and remove the _ 
seeds. Fill shells with mixture and place in a shallow baking pan — 
surrounded by the water in which ham was cooked (after parboil- ie 
ing). Bake for 20 minutes in 450° oven. Serves six. a 


STUFFED GREEN PEPPERS NO. 2 


Select medium sized peppers, remove seeds and parboil 15 min- a 
utes. Fill with equal parts of finely chopped cooked chicken or veal 
and softened bread crumbs, seaconed with own juice, salt and pepper. 
Put a layer of buttered crumbs on each and bake in moderate oven. — 
Serve hot. Mrs. G. C. Allison. — 


CREAMED PEPPERS 
4 large peppers 1'4 teaspoons salt 
1 pint milk 2 tablespoons flour 
2 tablespoons vegetable fat 'g teaspoon pepper 


Wash and dry peppers, then place them directly over a low gas 
flame and toast them, turning frequently to prevent burning. Re 
move seeds and cut with scissors in long thin strips. Melt fat in 
saucepan, add the peppers and let brown slightly. Stir in flour and 
milk gradually, add seasoning, cover and cook very slowly for about 
ene-half hour. Mrs.’S. F. Pre 


H. O. DIRKS 
E-B FARM IMPLEMENTS 


Holland, lowa 


eNew Idea Spreaders 
Two Row Corn “Pickers 


See Me Before You Buy! 
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BAKED SQUASH 


Cut squash in pieces 4 inches square, and place in buttered dish 
in single layer. Pour a little cream over squash, sprinkle with flour, 
sugar, salt and pepper and bake until squash is well done. 

Mrs. Hubert Haren. 


CREAMED PARSNIPS 


Cut in round slices the desired amount of parsnips and parboil 
them in salted water. Drain well, and place in well buttered pan. 
Add a little sweet cream, sprinkle over with flour, salt and pepper 
and dot with butter. Bake about 20 minutes. 

Mrs. N. W. Reynolds. 


STUFFED POTATOES 


Select medium-sized potatoes and bake. Cut each lengthwise in 
half and remove the center. Mash the potato, adding butter, salt, 
pepper and milk. Fill the shells with this mixture and cover with 
grated cheese. Brown in oven. These may be prepared and re- 
heated in oven when ready to serve. Selected. 


ESCALLOPED POTATOES 


Select 12 medium sized potatoes and boil in their jackets until 
about one-half cooked. After they are cold, peel and dice. Place in 
a buttered bake dish, alternate layers of the potatoes and the follow- 
ing white sauce: 


34 quart milk 14 pound cheese 
4 cup flour Salt to taste 


| small can pimentoes 
Cover with cracker crumbs and bake one-half hour. 
Mrs. Harry Morrison. 
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Souers & Hawn 


Tires, Gas, Oils, Auto Accessories 


i 
| 
Expert Repairing, 
| 


‘Phone 94 Grundy Center, Jowa 
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SWEET POTATO CROQUETTES 


2 cups mashed sweet potato 44 cup bread crumbs 
| ege 4% cup thin cream 


3 tablespoons cream 
Mix potatoes, beaten egg, cream and bread crumbs heated in the 


one-fourth cup of cream. Shape, roll in cracker crumbs, then in beat- fe 
en egg (diluted with 2 tablespoons water) and again in crumbs. Fry 


in deep fat. Mri. © Pee 
SPANISH RICE 

% cup rice | tablespoon butter 

| good sized onion | small Jap chile pepper 

2 tablespoons lard 1 tablespoon sugar 

2 pint tomatoes Salt to taste 


Boil rice in quart of water. When cool, drain and rinse with — 
cold water. Fry onion in lard, well but not browned, and add the 
tomatoes. When all are thoroughly cooked, mix with rice and add 
pepper., sugar, butter and salt. Bake 30 minutes. e 
Mrs. G. C. Petit 


BAKED TOMATOES 


Select medium sized tomatoes, cut slice from top of each an 
scoop out the center. Fill the shells with mixture consisting of bread 
crumbs, tomato heart chopped fine, chopped onion browned in butter 
salt and pepper. Cover top of each with buttered crumbs, place i 
pan with small amount of water (about one-half cup) and bake in- 
a moderate oven. Chopped meat of any kind may be added to th 
mixture. Selected 


CHOP SUEY 
As prepared by Ki Hong China, Riverside, Cal. 


1% pounds lean pork % pound mushrooms 
144 pounds veal 2 pounds bean sprouts 
| large can water chestnuts 2 bunches celery 

| pound white onions Chop suey sauce 


Cut meat in cubes, put in frying pan with a little cooking ol 
and simmer until water is boiled down. Add onions and celery wh 
have been cut fine, water chestnuts, salt, mushrooms and a sma 
portion of chop suey sauce and cook twenty-five minutes. Add bea ; 
sprouts and cook five minutes longer. Serve with boiled rice and 
chop suey sauce. Garnish with chestnut seed, which has been toaste 
If unable to obtain chestnuts and chestnut seed, these may be om 

Miss Catherine Stern 
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(Pickles and ‘Relishes 


SLICED CUCUMBER PICKLES 


2 quarts cucumbers 1 tablespoon white mustard seed 
| quart onions or less | teaspoon celery seed 

| heaping cup sugar 1 or 2 red peppers 

Vinegar 


Slice cucumbers without peeling. Slice onions. Let them stand 
over might in salt water. In the morning, drain well. Put them in 
kettle and cover with vinegar. Add remaining ingredients. Let boil 


up well and can. Mrs. D. R. Earl. 
SLICED TUMERIC PICKLES 

2 dozen large cucumbers ] teaspoon mustard seed 

Onions, as many as desired 1 teaspoon celery seed 

| quart vinegar | teaspoon tumeric 


| cup sugar 


Peel and slice cucumbers and onions. Soak in salt water an 
hour. Mix sugar, vinegar and spices. Drain cucumbers and onions 


and cook until tender in the above mixture. Mrs. Byron Hawn. 
MUSTARD PICKLES 

| gallon vinegar | cup sugar 

! cup salt | cup ground mustard 


Wash cucumbers and put in open jar. Mix dry ingredients and 
add to vinegar. Pour over cucumbers. Do not seal. 
Mrs. Dick Lynn. 
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1906 1928 


Bo Pas iebdch, 


CBriardale 
and G. W. C. Food Commodities 


We appreciate and invite your patronage! 


Holland, Iowa 
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HORSERADISH PICKLES 


Small cucumbers 1 cup salt 
| gallon vinegar | cup ground horseradish 
2 cups brown sugar ™% cup mustard 


Scald cucumbers and let stand from 12 to 24 hours. Drain. 
Combine vinegar and other ingredients and pour the mixture over 


the cucumbers. Mrs. H. T. Willoughby. 
SLICED MUSTARD PICKLES 

Large green cucumbers | tablespoon salt 

Vinegar | tablespoon mustard 


2 tablespoons sugar 


Slice cucumbers and fill quart jar. Add sugar, salt and mustard. 
Fill jar with vinegar and seal. 
Mrs. L. D. Davis, Strawberry Point, lowa. 


DAKOTA PICKLES 


Large cucumbers ] cup water 
4 or 5 stalks celery 4 cup salt 
4 or 5 small onions I cup sugar 


I quart vinegar 


Soak cucumbers in ice water 6 hours or over night. Quarter, and 
line jars with cucumbers, filling the center with onions and celery. 
Heat vinegar, water, salt and sugar to boiling point. Fill jars and 
seal. Mrs. L. D. Coffman. 


CHUNK PICKLES 
9 pounds cucumbers } ounce cinnamon sticks or a few 
3 pints vinegar drops of oil of cinnamon 
3 pounds sugar 1 ounce whole allspice 
Alum 


Soak cucumbers 3 days in brine strong enough to hold up an 
egg. Soak in fresh water 3 days, changing water each day. Cut in 
chunks. Simmer in weak vinegar with alum the size of an egg for 
2 hours. Put in jars. Make a syrup of the vinegar and sugar, add 
spices, boil 3 minutes, pour over pickles and seal. Spices may be 
omitted if desired. Mrs. C. W. Des Marias. 
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DR. F. 8. BECKMAN 
THE DENTIST 


Xray a Specialty - . Phone 80 


Grundy Center, lowa 


Makers of Beckman’s ““NO-CHAFE”, Prevents Chafing, 
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DILL PICKLES 


Medium or large cucumbers 14 tablespoons salt 
2'% cups water Alum 
1 cup vinegar 


Pack cucumbers in 2 quart jars, adding a piece of alum the size 
of a pea to each jar. Add dill to taste. Boil water, vinegar and salt. 


Fill jars and seal. Mrs. M. G. Heiberger. 
CHERRY DILL PICKLES 

large cucumbers . 2 cups granulated sugar 

Double handful cherry leaves 1 cup vinegar 


Large bunch dill 


Pack cucumbers in stone jar and cover with cherry leaves and 
dill. Over this pour a brine made in the proportion of 1 cup salt to 
5 quarts water. Weight down and let stand 2 weeks. Then take 
pickles out, rinse and drain. Cut as desired and pack in glass jars. 
Make a syrup of the sugar and vinegar, let cool a little and pour over 


pickles. Mrs. L. D. Davis, Strawberry Point, lowa., 
PEACH OR APPLE PICKLES 

2 cups sugar Cinnamon 

] cup vinegar Whole cloves 


Heat vinegar, sugar and spices to boiling point. Add prepared 
fruit and cook until tender. Remove fruit, place in jars, boil down 


the syrup until thick and pour over. Mrs. F..R. Trevillyan. 
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| REINBECK GREENHOUSE | 
i H. J. WATSON, Proprietor 
| All kinds of Bulbs and Flowers in Season I 
: Always Glad to Serve You : 
Phone 78---Reinbeck ) 
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WATERMELON PICKLES 


7 pounds watermelon rinds 3 three-inch cinnamon sticks 
3 pounds white sugar 8 or 10 cloves 
] quart vinegar 


Prepare rinds and cut in desired size. Let stand over night in 
salt water. In the morning, drain and put in fresh water. Stew 
until almost tender. Heat sugar and vinegar, add pickles and cook. 
until tender. Take out pickles, put in glass jars and keep hot. Add 
cinnamon and cloves to the liquid and boil until a thin syrup is 
formed. Pour over pickles and seal. Mrs. W. O. McDowell. 


CHOW CHOW 


| gallon ripe tomatoes 2 tablespoons mustard seed 
| gallon cabbage | tablespoon tumeric 

| quart onions 1 tablespoon celery seed 

3 red peppers 2 cups sugar 

3 green peppers | quart vinegar 

| cup salt 


Chop tomatoes, cabbage, onions and peppers and cover with the 
salt. Let stand 3 hours. Drain. Add other ingredients and cook 
45 minutes. Mrs. R. R. Clark. 
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A Mod 


The world moves forward every day. The 
Bank has become a modern convenience. Its ser- 
vices are at the disposal of the entire community. 


Can we be of service to youin any way? We 
want you to feel free to call on us. We safeguard 
your funds, give advice on investments, issue 
drafts, pay your taxes, make out legal papers, col- 
lect rents, write insurance, furnish a safe place for 
your securities, papers, legal documents and valu- 
ables, acknowledge deeds and other papers—in 
fact are here to serve you any way we Can. 


DIKE SAVINGS BANK 
Capital $20,000. 
Surplus and Undivided Profits $11,000 
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CHERRY OLIVES 
1 quart cherries 2 tablespoons sugar 
3 tablespoons salt ; Vinegar 


Select firm, whole cherries, leaving the stems on. Fill quart jar 
with cherries. Add salt and sugar. Fill with cold vinegar and seal. 


Ready for use in 6 weeks, Mrs. R. J. Kuebl. 
BEET RELISH 
3 cups chopped boiled beets | cup sugar 
2 cups chopped cabbage { cup vinegar 
-1 cup prepared horseradish Salt to taste 
Can cold. Mrs. R. J. Kuebl. 
MEXICAN RELISH 
2 quarts cucumbers 1 quart green tomatoes 
3 bunches celery 6 green peppers 
{ quart small onions 6 red peppers 
I quart cauliflower 


Cut in small pieces of uniform size. Pour weak brine over and 
Jet stand over night. In the morning, heat thoroughly, drain and 
rinse. 


Dressing: 
6 tablespoons mustard 114 scant cups steer Xe wry 
2 tablespoons tumeric 3 cups sugar 
1 tablespoon currie powder 3 quarts vinegar 
3 teaspoons celery seed ‘ 1% cups water 
Cook until creamy and pour over pickles, Mrs. J.C. Barker. 
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WHEN YOU THINK OF EATING 
Prepare Your Food With 3 


1847 Rogers Silverware | 


De Lo WL 


JEWELER 


Grundy Center . . ° Iowa 
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HORSERADISH DRESSING—I 


3 tablespoons grated horseradish Few grains cayenne 
| tablespoon vinegar 4 tablespoons heavy cream 
1% teaspoon salt 


Mix the first four ingredients, and add the cream beaten stiff. 


HORSERADISH DRESSING—II 


To any good cooked salad dressing, add three tablespoons pre- 


pared horseradish. Mrs. D. R. Earl. 
CATSUP 

6 quarts tomatoes 114 cups vinegar 

6 large onions Red pepper 

6 green peppers Salt 

14 cup mixed pickling spice Mustard 


3 cups sugar 


Quarter but do not peel tomatoes. Add onions, peppers and 
pickling spice. Cook until quite thick. Strain through a colander. 
Add sugar and vinegar, with red pepper, salt and mustard to taste. 
Reheat and cook to desired consistency. Seal. Mrs. Lyle C. Hawn. 
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When You Are Making Cakes, Pies, Cookies, Etc. 
One of the First Things to do is get 
GOOD INGREDIENTS. 


Our Grocery Department 
Is the home of 
Nationally Advertised Food Stuffs 


When you are in Waterloo, plan to spend a few 
minutes of your time in this department... 
take special notice of the extremely low prices 
and the high qualities. Writeor phone your 
needs... they will be taken care of immediately 


‘The James Black Dry Goods Co. 


Waterloo : - lowa 
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PEIPek KELISH 
1 dozen red peppers 214 cups Waegar Su @av 
1 dozen green peppers | quart vinegar 
14 medium-sized onions 2 tablespoons salt 


Remove seeds from peppers and chop with onions. Pour boiling 
water over them and let stand 5 minutes. Pour liquid off and cover 
again. Let stand 10 minutes. Pour off as before and add sugar, 
vinegar and salt. Boil 15 minutes and seal. Mrs. R. R. Clark. 


PEPPER HASH 


12 large white onions 1 cup chopped celery 
12 green peppers 4 tablespoons salt 

12 red peppers 2 cups sugar 

3 cups chopped cabbage 2 quarts vinegar 


Mix the chopped vegetables, cover with boiling water and let 
stand 10 minutes. Drain, add the rest of the ingredients, and boil 
half an hour. Mrs. A. R. Trevillyan. 


CUCUMBER RELISH 


12 large cucumbers 1 teaspoon mustard seed 
4 large onions Ys teaspoon tumeric 

2 small bunches celery | teaspoon celery seed 

3 cups vinegar Bit of red pepper 

214 cups sugar Salt 


Chop cucumbers, onions and celery; mix with a small handful 
of salt, and let stand over night. In the morming, drain and cook 
with the rest of the ingredients. Boil up well and seal. 

Mrs. Dilman Smith, Des Moines, Towa. 
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You Can Always do a Little Better at 


Zender and Caldwell’s 


CLOTHING AND SHOES 
Grundy Center Phone 356 
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which have been theroughly mixed, and cook in 
thick. When using it, add whipped cream. 
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Salads — | 
And Salad “Dressings 


SALAD COMBINATIONS 


1. Lettuce, with any fruit, vegetable, meat, or fish. 
2. Meat or fish with celery, onion and green pepper. 
3. Cabbage, with celery, green peppers and shredded carrots_ 
4. Cabbage with nuts, celery and apple. 
5. Pineapple, cream cheese and maraschino cherries. 
6. Grapefruit, dates, nuts and marshmallows. 
7. White or Vokay grapes and pecans. 
8. Cooked spinach and hard-boiled eggs. 
9. Oranges or apples with Bermuda onions. 
10. Flaked fish with celery and hard-boiled eggs. 
Il. Apples, nuts and dates. 
12. Tomato, celery and cucumbers. 
13. Bananas and cherries, stuffed with nuts. 
14. Watercress or Romaine with any fruit. 
SALAD DRESSING 
Yolks of FI eggs | cup sugar 
I teaspoon suger adfh- 1 teaspoon mustard 
| teaspoon flour | cup vinegar : 
{ cup water Butter (size of walnui) 


Beat volks of eggs until lemon colored, add the other ingredient 
double boiler u 
Mrs. Clyde Smt 


- 


J. L. BAILEY 


Farms and City Property For Sale 
INSURANCE 


208 Main Street 
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Copper Tub 


Electric & Power 


Gyrator Type 
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SALAD DRESSING oo 


} cup sugar | teaspoon salt 
'¢ teaspoon paprika I teaspoon mustard 


hs ION 


Stir all together. Add 4 beaten eggs, | cup cream. Cook in 
double boiler and when done add one-half pint vinegar slowly, and 
beat until well mixed. 


MAYONNAISE DRESSING 


3 eggs, well beaten 1 teaspoon salt a 

3 tablespoons sugar | teaspoon flour a 

'%4 teaspoon mustard 14 cup vinegar 

4 cup water ; 
Cook until thick like custard. . Mrs. Chas. [. Adams. 

FRENCH DRESSING 
14 cup salad oil | teaspoon salt 
‘4 cup vinegar 14 teaspoon paprika 


14 teaspoon mustard 


Mix salt, paprika, sugar and mustard in bowl. Add remaining 


‘ingredients and beat vigorously. Mrs. Jeff Palmer 
PINEAPPLE DRESSING | 

I cup sugar ™% cup butter 
| tablespoon flour 2 eggs 
Cream the butter and sugar and flour. Add beaten eggs. Sc 
pineapple juice and add slowly to other mixture. Cook until crea 


Other juices may be used instead of the pineapple juice. | 
Mrs. Chas. Marti 


| 
| 
| 


To pet best results with these recipes 
order your Meats and Groceries at 


Watson Sanitary Market 
~ “The Busy Place” 


Electric, Modern, Sanitary Grinders, Refrigerators and Saws to © 
: Give Service and Results. ; 


QUALITY, SERVICE AND RIGHT PRICES. 5 
Free Delivery Phone 107 — 
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VEGETABLE SALAD 


3 grated carrots 2 sliced apples 
3 sliced hard-boiled eggs % cup celery, chopped 
| chopped onion 


Combine and add juice of one lemon and four tablespoons cream, 
sweet or sour. Add sugar, pepper and salt. Serve on lettuce leaves. 
Miss Catherine Sternborg. 


APPLE SALAD 


3 cups diced apples 1 cup chopped celery 
1 cup diced marshmallows 1% cup nut meats 
1 cup white grapes 


Cut grapes in halves and remove seed. Mix all together with 
two cups Mayonnaise. 


CHICKEN SALAD 


2 cups diced chicken 14 cup diced sweet pickles 
1 cup chopped celery 


Mix and add one-half cup salad dressing, seasoned to taste. 


LIMA BEAN GELATINE SALAD 


1 cup cooked lima beans 14 cup chopped pickles 
2 cups hot tomato juice ! tablespoon gelatine 
2 tablespoons cold water ¥% teaspoon salt 


Combine gelatine and cold water. After three minutes add to- 
mato juice. Cool and add beans, pickles and a bit of paprika. Mold, 
cut in squares and serve on lettuce or other garnishing. 


CRANBERRY SALAD 


1 quart cranberries 1 cup sugar 
1 package Knox gelatine 2 tablespoons cold water 
1 cup nuts 1 cup chopped apples 


Cook cranberries and put through sieve. Cook again with sugar 
five minutes, then add gelatine which has been dissolved in water 
three minutes. Cool and add nuts and apples. Mold and serve in 


square topped with mayonnaise. Miss Mary Des Marias. 
eo aoe se ae ee 
) OSTEOPATHIC PHYSICIAN : 
i Chronic and Acute Conditions i 
i Fallen Arches and all Foot Conditions ; 
. (Dr. E. L. “Raffenber?, ‘Phone 78 | 
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JAPANESE SALAD 


114 cups cooked rice 14 cup chopped celery 

14 cups flaked salmon | cup mayonnaise 

2 tablespoons chopped green pep- Salt and paprika to taste 
pers 


Mix above ingredients with | cup mayonnaise and serve on let- 


tuce leaves. 


POTATO SALAD 


2 cups diced cooked potatoes 1 cup diced celery 
2 cups diced hard-boiled eggs 14 cup chopped sweet pickles 
14 cup diced cucumbers | teaspoon salt 
14 teaspoon paprika 114 cups salad dressing 
PEA SALAD 
2 cups peas | cup chopped celery 
14 cups diced cheese 1 cup diced cucumbers 
| cup mayonnaise | tablespoon chopped onion 


Mix, season to taste and serve on lettuce leaves. 


GRUNDY OIL CO, ke 


GRUNDY CENTER, IOWA 


“A Corporation That Co-operates 


Since 1924 we have been supplying the 
Peolpe of Grundy County with a HIGH GRADE 
OF GASOLINE, KEROSENE AND LUBRI- 
CATING OIL, which includes a fine Kerosene 
for use in kerosene stoves, also a Natural Gas to 
be used in gasoline stoves, and a Naptha Gas to 
be used for cleaning purposes. 
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Phone us your orders. 
Phone 344. 
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KIDNEY BEAN SALAD 


1 can kidney beans 1 cup chopped celery 
14 cup chopped sweet pickles 14 cup diced cheese 
34 cup seasoned mayonnaise 


WHITE SALAD 


| cup white grapes | cup diced pears 

1 cup diced pineapple i cup white cherries 

1 cup Brazil nuts 1 cup diced marshmallows 
2 cups stiff mayonnaise 1 dozen red cherries 


Mix ingredients, reserving cherries and a spoonful of mayon- 
naise to top each serving. Serve on lettuce leaves. 


STUFFED TOMATO SALAD 


6 medium sized tomatoes ] tablespoon chopped onion 
2 cups chopped celery 1 cup chopped cabbage 
2 tablespoons chopped pepper 1 cup mayonnaise 

(green ) 


Cut off top slice of tomatoes, scoop out pulp and drain shells. 
To one cup of the pulp removed add above ingredients and flavor te 
taste. Fill shells and serve on a lettuce leaf. 


SHRIMP SALAD 


1 cup shrimps 1 cup diced celery 
1% cup chopped sweet pickles 2 hard-boiled eggs, diced 
1% teaspoon salt \ teaspoon paprika 


1] cup stiff mayonnaise 


Mix one-half the mayonnaise with other ingredients and chill, 
Serve in cups of crisp lettuce leaves and top with the rest of the 
mayonnaise. Mrs. Ralph Ryder. 
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First Savings ‘Bank 


REINBECK, IOWA 
We Are at Your Service 
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MACARONI SALAD 


14 package macaroni 2 sweet green peppers 

14 cups ‘chopped celery 1 red pepper 

4 hard boiled eggs, chopped 1 apple (diced fine) 

14 cup nut meats, chopped I small bottle stuffed clives 
2 tablespoons parsley Thousand Island dressing 


Cook macaroni in salted water and when cool add the other in- 
eredients and serve with Thousand Island dressing. 
Mrs. J. R. Bassman. 


CRANBERRY SALAD 


2 cups cranberries 2 cups sugar 
+ apples I envelope Knox gelatine 
2 oranges 14 package lemon extract 


| cup cold water 


Put fruit through food grinder, using the yellow rind of one 
orange besides pulp and juice of oranges. Soak ‘gelatine and lemon 
flavoring in water and then melt in double boiler. Add fruit, juice 
and other ingredients. Mrs. T. E. Evans. 
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We Can Furnish Your Home 
Complete 


= Pianos otf 
ma | Unquestion ble 
Character 


Furniture of Such Character has no Price Competition. 
Rugs of the Finest. 
Upholstered Furniture Made to Order. 
ee Ranges, Woodrow Washing Machines, Sewin?, Ma- 
chines, Radios, Talking, Machines, 


Our prices are the Lowest. Our Merchandise the Best. Let us figure 
with you, one piece or a whole house full. Your Old Furniture Taken 
in Exchange. 


A. C. SCHAFFER SAEES CO. 


Grundy Center. lowa. 
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TWENTY-FOUR HOUR SALAD 


2 cups seeded white cherries 1% cup nut meats, shredded 
2 cups diced pineapple blanched almonds, or chopped 
2 cups diced marshmallows English walnuts 
Mix and chill the ingredients while preparing the dressing, 
Dressing 
3 eggs 14 cup lemon juice 
4 tablespoons flour 1 teaspoon lemon rind 
% cup sugar 14 cup water 
% teaspoon salt Y pint stiffly whipped cream 


Beat the eggs and add the flour, sugar and salt. Add the lemon 
juice, lemon rind and water and cook slowly until very thick and 
creamy, stirring all the time. Cool and add the whipped cream and 
the fruit mixture. Chill for 24 hours. Several times during this 


time mix the ingredients. Mrs. D. R. Earl. 
JAPANESE SALAD 

3 hard cooked eggs Lettuce 

2 cups cooked rice 1 Bermuda onion 

34 cups French dressing Radishes 


Dice egg whites, mix with rice, add dressing and allow to stand 
two hours. Serve on lettuce leaf and garnish with egg yolks which 
have been rubbed through sieve, and slices of onion and radishes. 

Mrs. Jobu Stevens. 


COMBINED SALAD 


12 slices tomatoes 12 thin rings green peppers 
24 slices cucumbers 1 teaspoon salt 
Mix and add French dressing. Mrs. Jeff Palmer. 


| 
| 
| 
| 
| 
| 
| 


Compliments of 


Pitze’s Permanent Wave Shop 


‘Phone 4780 226 East 5th St. 
WATERLOO, IOWA 
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HAM SALAD 


1 cup cold boiled ham (diced) 1 cup canned peas 

‘4 cup chopped green pepper 1 teaspoon chopped onion 
14 cup chopped dill pickle | cup mayonnaise 

I 


‘4 cup chopped celery 


PERFECTION SALAD 


Soak 1% box gelatine in %4 cup cold water. Add: 


14 cup vinegar % cup sugar 
fuice of | lemon | teaspoon salt 


| pint boiling water 


When beginning to jell, add I cup chopped cabbage, 2 cups 
chopped celery, | cup walnut meats, 2 diced pimentoes. When solid 
cut in squares and serve on lettuce leaves. Top with mayonnaise. 

Mrs. Jobn Des Martas. 


TOMATO JELLY SALAD 


34 pint strained tomatoes \% cup boiling water 
| package lemon jello 


Dissolve jello in boiling water, add tomatoes, chill in molds, 
serve on lettuce leaves and garnish with mayonnaise. 


CABBAGE SALAD 


4 cups shredded cabbage | cup chopped celery 
14 cup chopped sweet peppers 1 teaspoon chopped onion 


L14 cups mayonnaise 
Serve on lettuce leaf and shake a bit of paprika on top of each 


serving. Mrs. Libbie Brown. 
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| Full. Blooded St. Andreasbergs and Seifers. i 
All Apes. Price $5.00 to $10. Females $1.00 : 
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| 
Mrs. George M. Saul t 
{ Phone 117 REINBECK, IOWA . 
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CRANBERRY SALAD 


1 pint cranberries 11% cups water 
% envelope Knox gelatine | cup sugar 


Cook cranberries in water a few minutes, add sugar and cook 
twenty minutes. Soak gelatine in one-half cup cold water. Add a 
little hot water. When beginning to thicken, add cranberries, 34 cup 
diced celery, 4 cup nut meats. Pour into pan to harden. Cut in 
squares and serve with whipped cream salad dressing. 

. Mrs. George Canfield. 


COTTAGE CHEESE SALAD 


1 package lemon gelatine 14 cup chopped celery 

11% cups boiling water ‘4 cup chopped green peppers 
1 cup cottage cheese 44 teaspoon paprika 

1 teaspoon salt 4 tablespoons salad dressing 


Pour boiling water over gelatine and stir until dissolved. Cool, 
add other ingredients and pour into mold which has been rinsed in 
cold water. When solid, cut in squares and serve on lettuce leaves. 
Top with salad dressing. Mrs. S. F, Price, 


FROZEN SALAD 


1 Ib. dates 1 pound marshmallows 
] pt. pineapple | bottle cherries 

1 can peaches ! cup white grapes 

1 pint whipped cream 1% pint salad dressmg 


Mix whipped cream and salad dressing and add chopped dates, 
diced pineapple, peaches, marshmallows and grapes. Pack in freezer 
but do not turn. Let stand three or four hours. Serve on cups of 
head lettuce. Mrs. C. W. Wilbelm. 
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Henry L. Mol, M. D. 


PHYSICIAN AND SURGEON 
Office Over Halden & Smith Dru3, Store 
Phone 226 Grundy Center, Iowa 
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1’4 cups sugar 1'4 teaspoons salt 
214 teaspoons mustard 1% cups vinegar 
1% tablespoons butter 5 eggs 

114 tablespoons flour 


Beat eggs well. Add dry ingredients. Heat vinegar and butter 
and combine with egg mixture. Stir until thick, then let cook for 
about fifteen minutes longer. This is good to make in hot weather 
as it will not spoil easily. Mrs. Geo. Taylor. 


GOLDEN DRESSING 


2 eggs ™% cup fruit juice (pineapple is 
14 cup sugar the best) 
| teaspoon flour ™% cup lemon juice 


Beat eggs then add fruit and lemon juice. Mix sugar and flour, 
then add to the egg mixture. Boil until thick. Use on any fruit 


salad. Mrs. Geo. Morrison. 
THOUSAND ISLAND DRESSING 
1 cup chopped pimentoes 4 chopped boiled eggs 
I cup olives and pickles ] pint mayonnaise 
Mix all together thoroughly. Mrs. J. R. Bassman. 
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DIAMOND BROTHERS 


DEALERS IN 
eMeats and Groceries 


Stores Located at 


Grundy Center Reinbeck 

Cedar Falls Waterloo 

Vinton Independence 

Waverly Oelwein 
lowa . 
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Desserts 


GRAHAM CRACKER ICE BOX DESSERT 
2 cups rolled graham crackers or 1 teaspoon vanilla 


vanilla wafers 14 teaspoon salt 
1 cup chopped dates 1 cup diced marshmallows 
1% cup broken nut meats 4 tablespoons cream 


Mix the ingredients and press into a well-buttered bowl. Let 
stand 24 hours. Unmold and cut in one-half inch slices and top with 


whipped cream. Mrs. Ralph Ryder. 
PINEAPPLE DELIGHT 

1 pint cream 1 cup nut meats 

| can pineapple 1 tablespoon sugar 

34 pound marshmallows 1 teaspoon vanilla 


Drain pineapple and dice rather fine. Quarter marshmallows 
and slice nuts. A few minutes before serving, whip cream, add sugar 
and vanilla, then marshmallows, nuts and pineapple. 

Mrs. W. G. Brown, 


PEACH COBBLER 


14 cup water : 2 tablespoons flour 
3% cup sugar : 3 cups peaches 

Place all in bottom of well greased pan and cover with the fol- 
lowing batter: 
2 cups flour 4 tablespoons lard 
4 teaspoons baking powder 22 cup milk 
4 teaspoon salt 

Mrs. W. G. Strack, 


QUICK DESSERT 


1 can Eagle brand milk % cup chopped nuts 
1 cup chopped dates 


Cook the milk in the can for three hours in boiling water. When 
cool, add dates and nuts. Serve with whipped cream. Several cans 
of milk may be cooked at once and stored until wanted. 

Mrs. Chas. Biebesheimer. 
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When You Think of Flowers, You Think of | 
| BANCROFT | 
| Cedar Falls, lowa j 
i The Largest Establishment of its Kind in Central Iowa, j 
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RUSSIAN TEA LOAF 


2 tablespoons gelatin '4 teaspoon salt 
2 cups scalded milk | teaspoon vanilla 
Yolk of 3 eggs | cup whipping cream 


14 cup sugar 


Dissolve gelatin in water. Add boiling milk, salt and sugar. 
Pour mixture on’ beaten egg yolks, stirring constantly. Cook in 
double boiler 10 minutes or until thick. If cooked longer, it will 
separate. Remove from fire and cool. When it begins to set, fold 
in the cream, whipped stiff. Allow to stiffen. Put between and on 
top of angel food cake. Cover with shaved pecans and maraschino 
cherries. For variation use | cup of shredded pineapple instead. 

Mrs. Horace Brown. 


TAPIOCA PUDDING 


2% cup tapioca 1 cup pineapple 
3 cups water Cinnamon 
14 cups sugar Salt 


1% cup figs or dates 


Soak tapioca in water over night. In morning cook | hour or 
until clear, then add other ingredients and cook 15 minutes longer. 
Serve with whipped cream. Miss Mary Des Marias. 
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Styles---" That Look Tasty” 


(Prices---““Easy to Digest” 
Satisfaction---""That Tastes Like More” 


Coats : “Dresses : Furs 
eMillinery, Hosiery, Underwear 


eNew Styles “Daily 


Lowest Prices Always 


New York Fashion Shop» 


214 East 4th St. Waterloo. 
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BREAD CRUMB PUDDING 


1 cup sour milk 14 cup raisins or nuts 
| cup toasted bread crumbs | tablespoon molasses 
1 cup white or brown sugar 1 teaspoon soda 

14 cup butter or lard 14 teaspoon cinnamon 
34 cup flour % teaspoon cloves 


Soak bread crumbs one-half hour in sour milk, add other in- 
gredients and bake 45 minutes. Miss Carrie Langdon. 


PARADISE PUDDING 


1 box lemon jello Marshmallows 
1 cup whipped cream Nuts 
1 cup pineapple : Grapes 


Dissolve jello as directed in package and when at consistency of 
molasses, whip and add the whipped cream and other ingredients. 
Chill before serving. Mrs. Geo. Morrison. 


DANISH CREAM PUDDING 


1 cup minute tapioca Juice of 2 lemons 
| quart hot water 1% cup nuts 
2 cups sugar 1 can pineapple 


Whites of 2 eggs 


Soak the tapioca for half hour in one-half cup of pineapple juice. 
Dissolve sugar in the hot water, add lemon juice and tapioca and boil 
in double boiler until thick. Pour into this the beaten egg whites, 
then add nuts and pineapple. Pour into buttered dish. When cool 
cut in squares and serve with whipped cream. 


Mrs. John Haan. 
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‘BURD 


Agent For 


Plows, John Deere Tractors and Engines, Woods 


Brothers Threshers. Supplies and Repairs 
KISSEL CARS 


Grundy Center, lowa 
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CHOCOLATE NUT PUDDING 


| cup soft bread crumbs Y cup sugar 

2 cups milk Yolks of 2 eggs 

| cup nuts 2 squares melted chocolate 
14 teaspoon salt Juice of one orange 


Mix well, then fold in stiffly beaten whites of the two eggs. 


Bake about 30 minutes. Mrs. Frank Keiter, Indianola, lowa. 
LEMON PUDDING 
1 egg 2 tablespoons flour 
I cup sugar 1% pints warm water 
| grated lemon with juice and 2 tablespoons butter 
pulp 


Combine these ingredients into a thickened sauce. Put in a 
baking dish and cover with pastry made as follows: 


14 pint sour milk 1% teaspoon soda 
Lard size of an egg 34 cup sugar 
Scant teaspoon baking powder Flour to stiffen 


Bake in a moderate oven until a rich brown. 
Miss Bertha K. Sargent. 


CORN PUDDING 


Corn from 6 ears 2 tablespoons butter 
1 cup hot milk | heaping tablespoon flour 
™% teaspoon salt 2 eggs 


| tablespoon sugar 
Put in a buttered baking dish and bake 30 to 40 minutes. 


Canned corn may be used. Mrs. Geo. Walker. 
DATE PUDDING | 

1 cup chopped dates Pinch of salt 

1 teaspoon soda I egg 

1 cup boiling water 1 teaspoon vanilla 

I cup sugar 1% cups flour 

1 tablespoon butter Y% cup nut meats 


Sprinkle soda over dates and add boiling water. When cool, add 
other ingredients. Bake in a moderate oven. Serve with whipped 
cream. Mrs. J. B. Calderwood. 
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| BROOKS ART STUDIO 
) GRUNDY CENTER, IOWA 
| 


Coloring in Oil or Water Colors. Enlargin3, and Framing, 
cAll up-to-date Photographs the Best that can be Made. 
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3 CARROT PUDDING 
1 cup grated carrots A little salt 
1 cup grated potatoes 1 cup raisins 
1 cup sugar % cup butter or lard 
1 cup flour 14 teaspoon cloves - 
1 teaspoon soda % teaspoon cinnamon 
1 teaspoon baking powder 


Stir soda into the potatoes. Add baking powder to the flcur and 
mix raisins into it. Steam 3 hours. Serve with sauce or whipped 
cream. Mrs. J]. C. Barker. 


GRAHAM CRACKER PUDDING 


1 cup graham cracker crumbs 3 eggs 
| cup sugar 1% cup nut meats 
Salt | 1 teaspoon vanilla 


Y% teaspoon baking powder 


Mix the cracker crumbs, sugar, salt and baking powder. Then 
add the well-beaten egg yolks, nut meats and vanilla. Fold in beaten 
whites and bake for one-half hour in a moderate oven. Serve with 


whipped cream. Miss Grace Taylor, Dike, lowa. 
PUMPKIN PUDDING 
1 teaspoon butter 1 cup pumpkin 
2 eggs ] cup sugar 
Salt 1 cup milk 
Other seasonings to taste 1 tablespoon flour 


Put together pumpkin, flour, seasoning and add yolks of eggs. 
Then stir in the beaten whites and the milk. Bake in a slow oven. 
Serve with plain or whipped cream. Mrs. C. I. Keiter. 
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PEOPLES SAVINGS BANK 


GRUNDY CENTER, IOWA 
CAPITAL STOCK $50,000 


/ 
é 
: 
4 
| 
/ 
. 
| 
OFFICERS: lL. B. DeSeelhorst, President, Geo. J. Brasted, Vice- | 
President, G. B. Robinson, Cashier; Ernest Krueger, Asst. Cashier | 
| 
= 
/ 
= 
i 
/ 
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4 PER CENT ON SAVINGS ACCOUNTS 


We Solict Your Business and an Opportunity to Show we Appre- 
ciate it. 


FARM LOANS MADE AT LOWEST RATES. 
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STEAMED. PUDDING 


1 cup molasses (14 Karo) 134 cup flour 
1 teaspoon soda 14 cup nuts 
' 34 cup boiling water 1% cup raisins 


l4 teaspoon salt 


Dissolve soda in boiling water. Steam 144 hours and serve wit 
the following dressing: : 


I cup powdered sugar 1 beaten egg white 
| beaten egg yolk Vanilla 


Mrs. Raymond Taft. 
SUET PUDDING ’ 


214 cups bread crumbs 1 cup sweet milk 
I cup chopped suet I teaspoon soda 
| cup chopped raisins | teaspoon nutmeg 
(4 cup flour Salt 
| cup sugar 
Mix soda with milk. Steam 3 hours. Mrs. Jobn Souers. 
SUET PUDDING 
I cup suet I teaspoon. soda 
I cup molasses or brown sugar I cup raisins 
I cup sweet milk Flour to make real stiff 
Steam and serve with the following sauce: 
I cup sugar | teaspoon lemon extract 
% cup butter 1 tablespoon vinegar 
I egg : 
Mrs. A. E. Watso 
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Coffman Stores 
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Fine Line Millinery 
Stockings and Corsets 
Furniture and Rugs 
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PINEAPPLE SHERBET 


1 quart water id | can crushed pineapple 
2 quarts sugar ; 2 egg whites 
2 lemons 


Cook sugar and water until like syrup and cool. Add lemons 


and pineapple and partly freeze, then add beaten egg whites and 


finish freezing. Makes ] gallon. Mrs. Clyde Smith. 


PINEAPPLE SHERBET 


41% cups sugar Juice from 4+ lemons 
| quart hot water Milk or cream 
1 can shredded pineapple, size 2 


or 214 

Boil sugar and water for 10 minutes, add pineapple and boil 3 
minutes. Cool, pour in freezer and add milk or milk and cream as 
desired to fill freezer three-fourths full. When frozen to mush, add 
juice of lemons and finish freezing. Makes 1) gallons or 30 por- 
tions. Mrs, Lyle C. Hawn. 


LONDON SHERBET 


2 cups sugar 34 cup orange juice 
2 cups water 3 tablespoons lemon juice 
14 cup seeded and finely cut 1 cup fruit syrup 

raisins Whites of 3 eggs 


Boil water and sugar for 10 minutes, pour over raisins, cool, and 
add fruit syrup and fruit juice. Freeze to a mush, then add stiffly 
beaten egg whites and continue freezing. Fruit syrup left from 
peaches, pears or strawberries maybe used. Miss Gladys Franz. 
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) CHRYSLER AND 
PLYMOUTH CARS 

. GRAHAM TRUCKS 

. GEORGE J. KRAMER 
| 


Grundy County Distributor 
Salesrooms at Grundy Center and Stout, lowa 
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MAPLE MOUSSE Ke 


I pint cream Yolks of 4 eggs 
“4 cup maple syrup English walnuts 


Heat maple syrup and stir into the beaten egg yolks. When cold 
add to the cream which has been stiffly beaten. Pack in ice but do 
not turn freezer. Sprinkle chopped English walnuts over top when 


served. Mrs. Chas. Wilbelm. 
FIG ICE CREAM 
1 pound figs 1 cup water 
24 cup sugar Milk and cream 3 
Boil together figs, sugar and water to the consistency of jam. 
Mix with cream and. milk to make a gallon. Mrs. C. I. Keiter. 
BUTTERSCOTCH PARFAIT . 
1'4 cups brown sugar 114 cups cream 
2 tablespoons butter 34 cup nut meats 
14 cup water Vanilla 


3 eggs 
Place sugar, butter and water in pan and stir until sugar is dis-~ 
solved, then cook, while stirring, to the soft ball stage. Pour slowly 
over well-beaten yolks of 3 eggs. Beat until cold and rather thick. 
This may be made the day before and put in a cool place overnight. 
In the morning fold in 3 stiffly beaten whites of eggs, the crea 
whipped stiff, nut meats and vanilla. Pack in freezer and allow 
stand until frozen. Mrs. Byron Hawn. 


ORANGE CAKE 
I cup sugar 14 teaspoon salt 
2 eggs '% cup shortening 
| tablespoon orange flavoring . | cup water 
3 teaspoons baking powder 2% cups flour 


Cream butter, add sugar and egg yolks. Beat and add wa 
and flavoring. Mix and sift flour, salt and baking powder an 
to mixture, stirring well. Add beaten egg whites. Pour in two 
pans and bake in moderate oven. Put together with the o 
filling. S 


Filing 
I cup water | cup sugar 
l egg 1 tablespoon butter 
1 tablespoon orange flavoring ¥4 teaspoon salt : 
114 tablespoons flour = 
: : Mrs. Otha 
e ae Site 
| . 9 a AE 
i Buchanan for Glasses—Wa 
+ ; 
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Cakes 


TEA CAKES 


2 eggs 34 cup sugar __ 
1 cup cream (sweet) | teaspoon baking powder 
Lemon extract Flour enough to make thin batter 


Make quickly and bake quickly. Be careful not to make the 
batter too thick. Bake in gem tins and then frost with desired frost- 
ing. This will make twelve good size cakes. 

Mrs. I. Hasbrouck. 


HICKORY NUT CAKE 


1% cups sugar % cup butter 
34 cup sweet milk 2% cups flour 
2 teaspoons baking powder | cup nuts added with the flour 


1% teaspoon vanilla 4 ego’ whites beaten stiff 
Mrs. W. D. Miller. 


ONE EGG CAKE 


1 cup sugar 2 tablespoons butter 
1 egg 1 cup milk 
2 cups flour 2 teaspoons baking powder 


Mrs. A. R. Long. 
SPICE CAKE 


1 cup sugar | heaping teaspoon soda 
34 cup shortening | cup raisins 

1 egg Spices to taste 

1 cup buttermilk or sour milk Salt 


Flour for ordinary thickness for loaf cake. Bake in slow oven. 
Mrs. C. Fricken. 
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OTHA WOLFE, Representative 


Se oak CO. 


(Proprietary Medicines 


| 

| 
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I 

i 

Fine Flavoring, Extracts and Pure Ground 
ie Spices and Toilet Articles. 

| Use our Fine Flavoring Extracts and Spices to 
make these receipts perfect. 

i 
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Call Red 174 for Delivery 
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SWEDISH COFFEE CAKE 


I egg 2 cups flour 

| cup sugar 2 teaspoons baking powder 
'4 cup milk | teaspoon cinnamon 

| tablespoon butter 


Beat egg, sugar ani butter. Add flour, baking powder and cin- 
namon. Pour into cake tins and cover with sliced apples. Sprinkle 
over with cinnamon and sugar. Bake about 20 minutes. 

Mrs. Archie McMillan. 


FRUIT CAKE 


I cup sweetened apples | cup raisins 

'4 cup shortening | teaspoon soda dissolved in boil- 
'% teaspoon salt ing water 

2 cups flour Spices to suit taste 


114 cups brown sugar 
Mrs. Harvey Bockes. 


BURNT SUGAR CAKE 


Burn | cup sugar until very black, pull back from fire and add 
' cup boiling water, put back on fire and boil to a syrup. Stir until 
the lumps are melted. 


Cake Part. 

Beat % cup butter to a cream and gradually add 1% cups sugar, 
volks of 2 eggs, | cup of water, 2 cups flour and a pinch of salt. Beat 
all for five minutes then add 3 teaspoons burnt sugar, | teaspoon 
vanilla and another % cup flour. Beat thoroughly, then stir in the 
well-beaten whites of 2 eggs and 2 teaspoons baking powder. Bake 
in layers or loaf in a moderate oven. Mrs. Will Mutch. 
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Goodrich Tires and Tubes---U. S. L. Batteries 
and Service---Vuleanizing, and Car Washing. 


Quality and Service 


Grundy Center - - lowa 
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FIG CAKE 
1 cup raisins 1% cup chopped nuts 
1% cup figs | teaspoon soda 


Pour | cup hot water over above ingredients and let stand while 
creaming. 


| cup sugar Y% cup butter 
2 eggs (well beaten) 2 cups flour (sifted first) 
| teaspoon baking powder I teaspoon cinnamon 
U% teaspoon cloves 
Bake in layers in a slow oven. Mrs. John Dz, Marias. 


SNAP DOODLE 


Beat together 1 cup granulated sugar, | tablespoon butter and | 
egg. Add one cup milk, 2 cups flour, | teaspoon baking powder, 
Bake in shallow pans. Put small pieces of butter on top of dough, 
sprinkle with light brown sugar, and cinnamon. Use plenty of but- 


ter, sugar and cinnamon. Mrs. Chas. T. Rogers. 
CHCCOLATE CREAM CAKE 

34 cup grated chocolate % cup sugar 

1% cup sweet milk | egg yolk 


Beat all together and boil until like custard. 


Cake Part 
34 cup butter ] cup sugar 
4 cup sweet milk 2 eggs 


I 
2 cups flour 


When the cream part is cold stir into the cake,-and add | 
teaspoon soda dissolved in warm water, and | teaspoon vanilla. 


Mrs. Chas. J. Adams. 
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| ..okinners Beauty Shop... | 
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. EVERYTHING IN 
. BEAUTY CULTUR . 
i cans a sere rhe recommen mer Ae ae mete megane j 
| Permanent Wavin3,a Specialty? | 
| Over Woolworth Store i 
. ‘Phone 674 eMarshalltown, Iowa 
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CHOCOLATE LAYER CAKE 


Cake Part 
2 cups sugar 2 tablespoons butter 
| cup hot water | teaspoon soda 
2 teaspoons baking powder 3 cups flour 
Salt (pinch) Vanilla to flavor 
Cooked Part 
” 
3% squares Baker’s chocolate 2 eggs 
| cup cold water 2 teaspoons vanilla 


Cook until thick. Pour into mixture leaving what sticks in the 
pan for filling. 


Filling for. the Layers 


1 tablespoon butter Ya cup sugar 
4 cup warm water 2 heaping tablespoons flour 
2 teaspoons vanilla 


Bake in layers in a slow oven. Place the cooked filling between 
the layers. Frost the sides with your favorite icing. Do not try to 


use cocoa in this cake. Mrs. I, Hasbrouck. 
LARGE WHITE CAKE 

114 cups sugar Y% cup butter 

1 cup milk , 2 cups flour 

3 teaspoons baking powder 1 teaspoon vanilla 

4 egg whites (beaten) Salt (pinch) 


Mix in the given order. May be baked in either layer or loaf. 
Mrs. Barney Franz. 
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| The Royal Furrier 

; J. SCHLESINGER 

| eManufacturing, Furrier 

1 


Cleaning, Repairing, Remodeling, 


A Specialty. 
Garments Made or Bought From us Stored FREE 


Waterloo, Iowa 
Phone 1689 21 Bridge Street 
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GOOD CAKE 
1 cup light brown sugar Y% cup butter 
1% cups flour | cup sour milk 
| teaspoon soda (level) 2 teaspoons cinnamen 
3 teaspoons cocoa ] egg 
2% cup raisins 
Mix the above as for any cake. Mrs. A. Patullo. 
SPONGE CAKE 
1 cup sugar 1 cup flour 
4 tablespoons sweet milk 1% teaspoons baking pow der 
Salt (pinch) Vanilla 
3 eggs 
Beat eggs, sugar and milk thoroughly. Bake in two layers and 
use whipped cream for filling. Mrs. C. J]. Adams. 
ROLL JELLY CAKE 
3 eggs | cup sugar 
3 tablespoons water (cold) 1 teaspoon baking powder 
1 cup flour Salt (pinch) 


Mix as listed above and bake in a shallow pan. Spread with any 
mine of jelly while the cake is a little warm. 
Mrs. Geo. De. Seelhorst. 
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Cash and Carry Grocery 


Faney Groceries at all Times 


Fresh Fruit in Season 


i 

| 
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The Place Where Qualityo | 
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We Dalives (Phone No. 45 
E. C. BIENFANG, Proprietor 
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ECONOMICAL WHITE CAKE 


I cup sugar Y% cup butter 

1 cup sweet mulk 2 teaspoons baking powder 
2% cups flour 2 eggs (whites) 

Vanilla Salt 


Cream the butter and sugar, stir in flour and milk alternately. 
Mix baking powder with last half cup of flour and then stir in whites 


of eggs and flavor. Mrs. Will Mutcb-. 
QUICK CAKE 

14 cup butter 1% cups brown sugar 

I egg 1% cup milk 

14 teaspoon salt [24 cups of flour 

3 level teaspoons baking powder ™ level teaspoon nutmeg 

1 level teaspoon cinnamon 8 dates cut fine 


Cream the butter, add the sugar and mix well. Add the egg and 
milk, salt, flour, baking powder, cinnamon, nutmeg and dates. Beat 
for two minutes. Bake in a well-buttered loaf cake pan for thirty- 
five minutes. Mrs. W. R. Finlayson. 


CHOCOLATE NUT CAKE 


1 cup grated chocolate 


/, cup sweet milk 
| cup sugar gg 


T 
1 ege (yolk) 


Cook all together until it thickens. When cool add | cup of 
chopped nuts, and vanilla. Add to the following batter: 


] cup sugar 14 cup butter 
I cup sweet milk 2 cups flour (scant) 
2 eggs 2 teaspoons baking powder 


Mrs. John Morrison. 
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W. T. BARNES 


cAlways a at Your Service 


Long, and Short Distance Hauling 


With Speed and Endurance---International Truck 


Prices Reasonable. ‘Phone Red 20 
Will Haul Anything, Anywhere 


Careful and Courteous Attention to all. 
GRUNDY CENTER, IOWA 
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RAISIN CAKE 


Cook | cup of raisins in a little water until soft, and let them 
cool. 


{ cup sugar % cup shortening (scant) 
1 cup sour milk | teaspoon of soda 

134 cups flour * | teaspoon of cinnamon 

1 egg 


Add the raisins to the above mixture. Bake in a loaf cake tin. 
Mrs. A. Patulle. 


LEMON JELL CAKE 


{ cup sugar 4 egg whites 
1% cup butter 14 cup sweet milk 
1%4 teaspoons baking powder 2 cups flour 

sift with the flour) 


Bake in layers. 
Filling 


Half the juice and the grated rind of a lemon. Half cup sugar, 
a small piece of butger, then add one cup boiling water. Boil two or 


three minutes. # ply Gk” Chas. ]. Adams. 
/ 
STRAWBERR Ahi TCAKE . 


1 heaping cup flour | teaspoon baking powder 
| tablespoon shortening {round- (rounding) 
ing) | egg yolk 
% cup milk 1 tablespoon sugar (heaping) 
Salt 


Mrs. G. C. Pettit. 
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Grundy College 


Offers a great opportunity to the young people of this com- 
munity to receive a thorough education in Arts, Science, Music, 
Education and Commercial subjects. An excellent staff giving 
personal attention to your needs, Wholesome surroundings. A 
Christian atmosphere awaits you. 

Our representative will be glad to call on you and explain de- 
tails upon request. 


For Information Write to 


GRUNDY COLLEGE, Grundy Center, Iowa 
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BANANA CAKE es 
[14 cups sugar 14 cup butter ie ete 


3 eggs 1% cup mashed bananas oe Nee 
% cup sour milk 1 teaspoon soda me 
| teaspoon baking powder 2% cups flour 
I teaspoon vanilla ' 
Icing . 
cups brown sugar % cup milk 


mt 


tablespoon butter. 


When it starts to boil add a pinch of cream of tartar. 


Mrs. A. E. Watson. 3 


SOUR CREAM SPICE CAKE 4 


I cup sugar Butter the size of an egg 
l egg 2 cups flour 

I cup sour cream * I teaspoon cinnamon 

I teaspoon soda 14 teaspoon cloves 

I cup raisins ¥4 teaspoon nutmeg 

TZ . 


v2 Cup nut meats 


Pour boiling water over the raisins and let stand until ready 


for use. Dissolve soda in sour cream. Mrs. sis sia ie Haren, 


SPONGE CAKE 


3 large or 4 small eggs 1 cup sugar 
| cup flour I teaspoon baking. powder 
1% cup hot water rf Vanilla) ~ 


Beat whites very stiff. Fold in the sugar. Beat the sts well 
and fold in, then flour and water. | ie WH. Gl : 


Bt 
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BROWN STONE FRONT CAKE 

Light Part 
1 cup sugar 4 cup butter 
1% cup milk 1 egg and (white of another egg) 
2 cups flour (level) | teaspoon baking powder 

Dark Part 
1% cake chocolate, melted \% cup water 
4% cup brown sugar ! egg yolk (beat until it thick- 
3 teaspoons vanilla ens) 


Mix white and dark parts together. Bake in moderate oven. 


* Frosting 


™% cake chocolate 2 cups powdered sugar 
2 teaspoons melted butter 


Add enough cream to thin mixture for frosting. 
: Mrs. A, E, Watson, 


CREAM CAKE 


34 cup sweet cream Y% cup milk 
| cup sugar 2 eggs or 4 egg whites 
2 cups cake flour 2 teaspoons baking powder 


| teaspoon vanilla or lemon ex- 
tract 


Beat the cream stiff then add the milk and eggs well beaten. 
Sift flour once before measuring and then measure and add baking 
powder. Beat flour into cream and eggs and add flavoring. Bake 


either in layers or oblong tin. — Mrs. J. B. Calderwood. 
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i The Realistic Croquignole Wind | 
| 
) CERMANENT $10.00 
i 
| This wave is different from any other wave | 
| Bog rapped from,end to scal | 
air wrapped from end to scalp | 
| W. S. McCOMMONS | 
| Phone 114 | 
| CReinbeck -:- -+ Iowa : 
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FRYING PAN CAKE 


Melt 2 tablespoons butter in frying pan, shake until it covers 
pan; add to it the following: 


{ cup brown sugar Pulp of a small can pineapple 


Make batter of the following: 


I cup white sugar Juice drained from the pineapple 
3 erg yolks well beaten ! cup flour 
{ teaspoon of bakine powder Pinch of soda and salt 


Fold whites stiffly beaten. Pour batter over contents of frying 
pan and bake slowly. This results in a most delicious cake and is 


already iced. Mrs. Robert Kaufman. 
= 
DEVIL’S FOOD CAKE 
2 cuns four 2 tablespoons. cocoa 


| cup sugar 


Sift all the above together. Make a hole in the center. break 1 
egg, 5 tablespoons melted butter, | cup sour milk, | teaspoon soda. 
When thoroughly mixed, add % cup sweet milk or water and | tea- 
spoon vinegar and I teaspoon vanilla. Bake in layers or loaf. 


Mrs. Clyde Smith. 
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| Farmers Trust And Savings Bank | 


Stout, Iowa 
Organized July 1924 


CLEAN, SAFE AND CONSERVATIVE 


fine co-operation they have been receiving, which 
accounts for the unusual growth of this institution 
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| The management of the new bank appreciates the 
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Ferd Henze, President; A. J. Meyer, Vice President 
S. B. Ludemann, Cashier, 
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EASY TO MAKE CAKE 
] cup sugar mixed with 2 tablespoons of cocoa. Then beat in 2 
eggs and a cup of sweet cream. Add | teaspoon of vanilla and 2 cups 
of flour with 1% teaspoons of baking powder. (You can use sour 
cream and soda if you wish.) Bake in layers or loaf. 
Mrs. N. W. Reynolds. 


ANGEL FOOD CAKE 


1% glass egg whites 114 glass sugar 
1 teaspoon cream tartar 1 cup flour 
Salt Vanilla 


Add the salt to the egg whites before you begin to beat them. 
Beat whites with wire beater until foamy then add the cream tar- 
tar. Beat until the beater will stand alone in the whites (they will 
not be dry). Sift the flour once and then measure. Sift four or five 
times. Sift sugar three or four times. Fold in the sugar first, then 
the flour very lightly. Start the oil stove oven when just ready to 
put the cake in the pan. Have the blaze just to the red flame stage. 
Bake cake one hour. Increase the heat when the cake has been in the 
oven 40 to 50 minutes, and let brown quickly . 

Miss Lucille Hasbrouck. 
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(DIKE CREAMERY 


Invites Your Patronage 
..and Appreciates it..... 


Bring, us Your Cream and Produce 
ecANDERSON BROS., Props. 
DIKE, IOWA 
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CHOCOLATE CAKE 


'% cup butter 4 teaspoons baking powder, leve 
2 cups sugar 3 squares of chocolate . 
4 eggs 21% cups flour 

1 cup milk 4 teaspoon cinnamon 


| teaspoon vanilla 


Put the grated chocolate in a cup, and the cup in boiling water, 
keep there until the chocolate is melted. Cream butter with one cup 
of sugar. Cream egg yolks and the other cup of sugar. Combine 
these two. Mix cinnamon and baking powder with the flour, and add 
alternately flour and milk to the first mixture. Beat these ingredi- 
ents together for one minute. Add vanilla, egg whites which have 
been stiffly beaten, and the melted chocolate. Bake in a large loaf 


cake pan. Mrs. E. Lewis. 
CHOCOLATE CAKE 
2 cups sugar 2 cups flour (heaping) 
% cup cocoa (fill cup with boil- 2 eggs 
ing water) | teaspoon soda, dissolve in water 
1 cup sour cream | teaspoon vanilla 


Beat eggs and sugar until light. Add cream and soda. Let the 
cocoa and hot water cool and add last. Bake about thirty minutes. 
Mrs. E. C. Allen. 
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Weare in the Coal Business to give you a 
good grade of coal at Lowest Possible Prices 


We Appreciate and So- 
licit your Patronage ... 


SMITH & KUHLMAN 


“The Coal Men” 
‘Phone 314 Grundy Center, Ia. 
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SUNSHINE CAKE 


11 egg yolks (well beaten) 2 cups sugar 
1 cup hot water 2 cups flour (cake flour) 
2 teaspoons baking powder | teaspoon lemon 


Stir the yolks and sugar together, then add hot water, then flour, 
and baking powder. Start baking in a rather hot oven and when 
nearly raised turn heat lower. eases in a big flat pan. 

Mrs. Clyde Smith. 


MINNEHAHA CAKE 


14 cups sugar ¥% cup butter (cream with sugar) 
1% cup milk 2 cups flour 
2 teaspoons baking powder | teaspoon vanilla 
6 egg whites (beaten stiff) 
Filling 
1 cup sugar % cup water (boil with sugar 


until it threads) 


Pour the syrup over the well-beaten white of one egg. Add | 
cup of seeded raisins chopped fine, and | cup hickory nuts chopped 


fine. Mrs. Harry Lynn. 
SEVEN MINUTE FROSTING 

1 cup sugar 4 tablespoons water 

! egg white \% teaspoon baking powder 

Y% teaspoon vanilla Salt (pinch) 


Mix all the above ingredients in the top of a double boiler. Be 
sure the water in the lower part is boiling. Beat with a Dover egg- 
beater for seven minutes. Remove from stove and beat with a spoon 
until it is the right consistency to spread on the cake. Eight or ten 
marshmallows may be added when the frosting is removed from the 
stove. Miss Lucille Hasbrouck. 
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CAmerican_ Beauty ‘Shoppe | 


| 
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MARIE HARPER 


‘Permanent Waving, Facials, Electrolysis 
Shampooing, Marcelling, Manicuring, 


“Phone 887 For an Appointment 


Over 124 East Main MARSHALLTOWN 
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-_ First _National | Bank ss 


“The Bank on the Corner” 
GRUNDY CENTER, IOWA 


INVITES 
YOUR BANKING 
BUSINESS 


OFFICERS 
W.R. Finlayson - ede President 
Dr. Eu. A. Crouse - - Vice President 
W.C. Sargent - . Vice President 
G. D. Harberts - - Cashier 
C. P, Dudden - Assistant Cashier 


(Phone No. 84 
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CHOCOLATE CAKE 

2 cups sugar 1 teaspoon vanilla 
2'% cups flour % cup butter 
3 eggs 1 cup thick sour milk 
™% cake Baker’s chocolate dis- I teaspoon soda 

solved in % cup boiling 

water 

Bake in a loaf for forty minutes. Mrs. R. M. Finlayson, 

CRUMB COFFEE CAKE 

1 cup brown sugar 1 cup white sugar 
2 cups flour \% cup butter 


Rub together as for pie dough. Remove 34 cup, then to the re- 
mainder add | cup sour milk, 2 beaten eggs, 4 teaspoon soda, | cup 
raisins, | cup nuts. Beat together, put in greased pan and cover 
with the 34 cup removed. Bake in moderate oven. 

Mrs. fobn Des Marias. 


BOILED SPONGE CAKE 


1 cup sugar 1 level teaspoon baking powder 
14 cup water 4 teaspoon cream of tartar 

© eggs '% teaspoon vanilla 

| level cup flour \% teaspoon lemon 


Boil the sugar and water until it spins a long thread. Have 
ready the whites of the eggs beaten stiff, and the yolks beaten until 
thick and lemon colored. When syrup is ready, pour slowly over 
whites and beat until cool. Add yolks and mix thoroughly. Fold 
in the flour which has been sifted with the baking powder and cream 
of tartar. Add the extracts. Bake in a slow oven 45 minutes to one 


hour. Mrs. Dilman Smith, Des Moines, lowa. 
SPICE CAKE 

1 cup sugar (light brown) 2 teaspoons cinnamon 

{ cup sour milk 1 teaspoon cloves 

™% cup butter (scant) 3 teaspoons Baker's chocolate 

14 cups flour ee 

1 level teaspoon soda Y cup raisins 


Mrs. H. H. Kabl. 
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FAVORITE WHITE CAKE 


114 cups sugar 5 teaspoons baking powder 
14 cup butter 4 egg whites 
2 cups Swansdown (sift before | cup milk 
measuring ) Salt 


| teaspoon vanilla 


Cream the butter, add the sugar and mix well. Sift flour, baking 
powder and salt together. Add to the first mixture, flour and milk, 
adding first a little milk, then a little flour, until all has been added, 
beating all the time. Beat two minutes, add vanilla. Beat eggs very 
stiff and stir into mixture carefully. Mrs. T. G. Trousdale. 


DEVIL’S FOOD CAKE 


2 cups light brown sugar Y% cup hot water 
'4 cup sour milk 14 cup butter (melted) 
Ye cake of Baker’s chocolate 2 whole eggs, beaten 


(grated) 2% cups flour 
I teaspoon soda dissolved in : 
warm water 


Peat the sugar and butter to a cream and then add the rest of 
the ingredients. Mrs. D. W. Reid. 
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WEELARE 


eMarshalltown, Iowa 


for 


eNewest Styles 
(Dependable Quality 


Reasonable Prices 
IN 


FURS - MILLINERY 
READY-TO-WEAR: 


H. WILLARD, SON AND CO. 


“lowa’s Oldest Fur House” i 
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CAKES sues 


BIRTHDAY CAKE 


*s cup butter | cup sugar 
% cup milk 5 egg yolks (beat well) 
2 cups flour 2 teaspoons baking powder 


Divide the batter in two parts. Flavor one-half with orange. 
Add to the other enough melted chocolate to color it and flavor with 
vanilla. Bake in two layers. While these are baking make a batter 
for the pink and white layers of the following: 


% cup butter \% cup sugar (cream with butter) 
&% cup milk > egg whites (beaten stiff) 
1 teaspoon baking powder 2 cups flour 


Divide this batter, flavor half with lemon, the other with rose: 
color this dough with pink. coloring until of the desired shade of pink. 
When all are baked, place the brown layer at bottom, then the yellow, 
then white, lastly pink. Frost with pink icing made in the following 
way: 


2 cups sugar 9 tablespoons water 


Boil until it threads when tested in cold water. Pour on well- 
beaten whites of two eggs. Color and flavor with rose. 


Mrs. Chas. J]. Adams. 
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cMorrison Grocery 


(Phone 144 


Home of Fine Richelieu Products 


The best for just a little more. And all receipts 
call for the best, and if you want the very best 


CALL MORRISON GROCERY 


or phone 144, because Morrison Grocery Stand 
for Quality. 


Will buy your Eggs, Butter and Potatoes and 
Pay Market Price. 


Everybody welcome at this store. You don’t 
have to buy. Come in and look around., 


H. E. MORRISON, Prop. 
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@ . BUTTERMILK CAKE 
2 cups sugar 4 cup lard 
2 cups buttermilk 3 cups flour 
[42 teaspoons soda 15 cup raisins 
'4 cup nut meats Spices to taste 
Bake in a slow oven. Mrs. Geo. Walker. 


SUNSHINE CAKE 


Beat whites of 6 eggs stiff. Cook | cup of sugar with a little 
water until it hairs. Add sugar to the beaten whites and beat 10 
minutes. Then add the beaten egg yolks. Add 1 cup of flour, and 
vanilla. Do not grease the tin. Bake in slow oven as for angel food. 

Mrs. J. M. Lindsley. 


SOFT CARAMEL FROSTING 


| cup dark brown sugar 3 tablespoons water 
| tablespoon cocoa | egg 

2 tablespoons butter | teaspoon vanilla 
i cup nut meats '@ teaspoon salt 


Mix the sugar, water, egg, salt and butter. Cook very slowly, 
stirring constantly until the frosting comes to a good boil. Remove 
at once from the stove and beat until cool. Add the vanilla and nut 
megts, and then frost the cake. Mrs. Jeff Palmer. 
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Consumers’ Food Market 
Grundy Center, Iowa 


Located North of Court House 


Headquarters for your Fresh Meats, 
Groceries and Fruits 


High Quality---Low Price 
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SUNSHINE CAKE 


7 egg whites 5 egg volks 
1 cup sugar 34 cup flour (sift several times) 
44 teaspoon baking powder (sift Pinch of salt 
with the flour) 
1 teaspoon cream tartar (put in 
the whites when partly beat- 
en) 


Add yolks well beaten last. Bake in angel food cake pan. 
Mrs. George Canfield. 
MOCHA CAKE 


| cup sugar 2 well beaten eggs 
2 teaspoons baking powder 1% cups flour 
(scant) % cup boiling water 
! teaspoon butter (melt in the 
water ) 


Bake in moderate oven and cut in squares when cool. 


Frost on all four sides with the following: 14 cup butter, enough 
powdered sugar to make a soft dough. Spread on the squares and 
then roll them in finely ground peanuts. Mrs. W. J. Wilson. 
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YOU'LL LIKE TO TRADE AT 


LAUERMAN'’S 


“Phone No. 5600 


WATERLOO, IOWA 


(BECAUSE 
It Costs Less There 


Everything, for Family and Home 
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DEVIL’S FOOD CAKE 


14 cup sugar % cup sweet milk 
| cup grated chocolate | egg yolk 


Cook the above ingredients until thick. Add | teaspoon vanilla. 


Cream the following: 


'% cup butter | cup sugar 
| cup sweet milk 2 eggs 
2 cups flour | teaspoon soda (small) 
| teaspoon baking powder (heap- 
ing ) 


Combine the cooked mixture with the cake part. This will make 
two large or three medium sized layefs. 


Filling 
[% cups sugar 24 cup thin cream 
4 tablespoons chocolate I teaspoon vanilla 


Mrs. G. Pettit. 
EASY DEVIL’S FOOD 


1% cups flour I cup sugar 


Sift the flour and sugar together into a mixing bowl. In the 
center put 2 egg yolks, | tablespoon (heaping) soft butter, 2 table- 
spoons cocoa (heaping), | cup sour milk, | teaspoon soda dissolved 
in the milk, and vanilla to taste. Beat well and bake in loaf or layer. 

Mrs. J. B. Calderwood: 
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Leckbee’s Barber Shop 


cA place where you can send the 
Children and be assured of care 
ful attention to all haireutting. .. . 


Ladies Hair Cutting a Specialty 


We Appreciate and Solicit Your Patronage 


CHAS. LECK BEE 
Grundy Center “ie Iowa 
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Sour Cream Nut Filling 


; 1 cup cour cream . 1 egg yolk 

_ 1 cup sugar . 

Cook the above ingredients until they are thick. Add 1 cur nut 
meats. Mrs. G. C. Pettit. 


HOT WATER SPONGE CAKE 


ie ‘Beat 4 eggs and 2 cups of sugar together. Add 2 heaping cups 
_ flour (reserving the heaped part to be added with 2 teaspoons of 
__. baking powder lactly), 1 cup hot water with a pinch of salt dissolved 
- 4jnit. Flavor with % teaspoon vanilla and ™% teaspoon lemon. 
Mrs. G. C. Pettit. 


ra 


SOUR CREAM CAKE 


2 eggs (break in a cup, finish fill- Pinch of salt 

ae ing with sour cream) \% teaspoon soda (scant) 
1 cup sugar 

a Beat all together, add flavoring. 

{| teaspoon baking powder (level) 114 cup flour 


May add 2 tablespoons of cocoa if you desire. Bake in a mod- 


er ms 


erate oven. Mrs. Harvey Bockes. 
MOCK ANGEL FOOD 
ft cup of sugar 1 cup flour 
3 teaspoons baking powder Salt 
{1 cup milk (heat to boiling 2 eggs (whites) 
point) 


Sift the sugar, flour, baking powder and salt seven times. Stir 
into this the milk. Then fold in the beaten whites of the eggs. Bake 
for forty minutes. Mrs. Chas. Grimes, 
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G-Whiz Liquid Rug Cleaner 
“Pnone Red 216 
Home Made Doughnuts and Pies Made to Order 


eMRS. FRED GREENFELD, Grundy Center, Iowa 
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hs WHITE CAKE 
Y cups sugar Y% cup butter 
> milk ' 2% cups flour 
‘teaspoon soda | teaspoon cream tartar § 
eggs (whites) Flavoring pp bm th 
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SMALL WHITE CAKE WITH FIG FILLING 


| cup sugar 1% cups flour 
2 teaspoons baking powder 


Put the whites of 2 eggs in a cup and butter enough to fill the 
cup half full, then fill up with milk and beat for 10 minutes. Cut 
up figs fine and cook with sugar and a little water until real thick. 
let cool. Cover cake with figs, and on top of figs put white frosting. 

Miss Ada Mutch. 


MAHOGANY CAKE 


44 cup butter (scant) | teaspoon soda dissolved in the 
)}2 cup sugar sour milk 
2 eggs 2 cups of flour (sometimes a 
¥4 cup sour milk (buttermilk is trifle more is needed) 
best) 


While preparing the above, heat the following: 
'4 cup sweet milk 2 tablespoons cocoa 
2 tablespoons chocolate 
Let this heat until it forms a paste. Stir occasionally to pre- 


vent lumps. Add to the cake part before adding flour. 
Mrs. C. K. Des Martas. 
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| ‘Protect the Family With Better | 
| Food and a Monthly Income | 
/ 2 
| FROM THE . 
| ete 
| Northwestern Mutual Life | 
| Insurance Company | 
eMilwaukee, Wis. . 
| | 
) ‘The Pleased Policy Holders Company” ! 
| W. M. HENDERSO 
District Agent _ Traer, Iowa 
re 


“SPICE CAKE 


ee | cup sugar iets 
s unmelted lard 1 cup buttermilk or sour milk 
yon soda 1 teaspoon cinnamon 
spoon cloves 3 2 cups flour 


: i a fruit cake’ Is s wanted, add | cup of raisins. 
Bee Mrs. A. R. Long. 


SPANISH BUN CAKE 


cup shortening | 1 cup sugar 

, teaspoon cinnamon 1 cup sour milk 
teaspoon nutmeg 2 eggs 

2 cup raisins 1 teaspoon soda 

: 2 cups flour { teaspoon vanilla 


Cream shortening and sugar, add well beaten eggs and beat well. 
4 Add ‘milk and other ingredients. Mix well, and bake in one layer 
pan. When cool cover with seven-minute frosting to which has been 
_ added ste ground nuts and % cup chopped raisins. 
Ss Mrs. W. B, Bayless, Hampton, Iowa. 
E 7 RAISIN AND NUT FILLING FOR CAKE 
 -Y% eup sugar ] level tablespoon corn starch 
- ¥% cup sweet milk 
a Poil tozether until thick. Have | egg well beaten, add | tea- 
spoon vanilla. Pour the above custard over the egg slowly, beating 
_ all the time. Add % cup finely chopped nut meats, 1% cup ground 


raisins while the mixture is hot. Put between and on top of cakes. 
Mrs. Geo. Morrison. 


FAIRIES’ CAKE 


1% cup butter 2 teaspoons baking powder 
- I cup sugar ; Whites of 3 eggs 
~ 1 cup milk : Salt 
= 2.cups four 


Peat the butter and sugar together; add the milk, the flour, salt, 
and baking powder, sifted together. Beat the whites of the eggs to 
a stiff froth and fold them lightly in the batter. Bake in a greased 
| Pan in a moderate oven about three-quarters of an hour. . 

Pa Mrs. Chas. Martin. 
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7 cA. H. BARTELS 
Pt OPTOMETRIST 


Grundy Center, lowa, 


aes success in relieving Eyestrain and establish Real Ryennmbert 3 is 
; accomplished by getting at the real cause of the trouble and using | 
the right and properly centered frames. | 
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I cup brown sugar | teaspoon cinnamon (heaping) 
| cup white sugar | teaspoon soda (dissolved in a 
3 well beaten eggs little warm water) 

[ cup butter and lard 3% cups flour 


I cup chopped raisins 
Let the mixture stand in a cool place for 30 minutes. Bake in 


a hot oven. If desired, nuts may be added. Mrs. Jobn Souers. 
BROWNIES 
I cup sugar 2 squares melted chocolate or 3 
2 eggs tablespoons cocoa 
14 cup butter Vanilla 
Diab. * ‘4 cup flour % teaspoon baking powder 
as I cup nuts Salt 
p.' Mix sugar, butter and eggs together; add flour, salt and baking 


powder; then the chocolate and nuts. Bake 20 minutes. Soon as 
taken from the oven cut in size pieces desired, cool a little and finish 


cutting, rolling in powdered sugar. Mrs. J. H. Reynolds. 
COCOA DROP COOKIES 

4 tablespoons shortening 1% cups flour 

| cup sugar 2 teaspoons baking powder 

| ege '4 cup cocoa . 

4 cup milk { teaspoon vanilla 

Salt 


Mrs. Chas. Grimes. 
CHOCOLATE COOKIES 


{ pound sugar | teaspoon baking powder 
3 eggs 4 pound butter 
' pound grated chocolate Vanilla 


Flour enough to make stiff dough, almost like noodle dough. 
Roll out rather thin and bake on buttered tins. 
Mrs. Chas. Martin. 
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| SANDERS THE CLEANER 
. For Better Dry Cleaning _ 

| ‘Phone 52 

Grundy Center, lowa ) 
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: SUGAR COOKIES *y 
2 cups sugar I cup butter or lard ce 
| cup sour cream 2 eggs 
| teaspoon soda Flour to roll 
Flavor with vanilla. Mrs. E. C. Allen. 
* OATMEAL FIG COOKIES 
et y cups sugar % cup butter 
é 14 cup sour cream 1 teaspoon soda 
: ao 4 cups ground rolled oats 2% cups flour 
egs 
Roll out thin and put the following filling between cookies: 
Filling 
q 1 cup sugar 34 cups cold water 
_ | pound figs or dates Vanilla 
Cook until thick. Mrs. BE. C. Allen. 


COCOA DROP COOKIES 


cup sugar 134 cups flour 

— % cup milk _- % cup cocoa 

_ 3 teaspoons baking powder 1 egg 

_ | teaspoon vanilla 1% cup each of raisins and nut 
_ &% teaspoon salt meats 

_ 4 tablespoons shortening ' 

Mix and drop by spoonfuls on greased pan and bake. 

Mrs. E. C. Allen. 


FILLED COOKIES 


— | cup sugar { cup butter and lard mixed 
 % cup sour milk ] teaspoon soda 
_ 2 cups oatmeal (ground) 2 cups flour 


_Roll thin and cut round. Put fruit filling on half and turn over. 
Fill with cooked dates, figs, or raisins. Make dough as soft as can 
be rolled. Mrs. F. O. Winslow. 
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mr Witok, AUCTIONEER 


Dealer In 
Live Stock of All Kinds 


Grundy Center, lowa. 
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CHOCOLATE COOKIES 


2 squares of melted chocolate 4 cup melted butter 

| egg { cup sour milk 

| cup sugar | teaspoon baking powder 
[14 cups flour Vanilla 


'6 teaspoon soda 
Spread in a greased pan and bake in a moderate oven. When 
nearly cold frost with a frosting made of powdered sugar and hot 


water. Mrs. Eldin Hasbrouck. 
DROPPED FRUIT CCOKIES 

''4 cups brown sugar 4 cup warm water 

| cup butter 4 cup nut meats 

} ems 2'% cups flour 

| teaspoon soda | cup raisins 


Mrs. Chas. Grimes. 
FRUIT COOKIES 


2 cups molasses 2% cup sour milk 
| cup lard { tablespoon cinnamon 
| cup sugar 3 teaspoons soda 
'4 cup raisins 2 eggs 
Make a soft dough, drop in tins in small teaspoonfuls about 2 
inches apart and bake. ; Mrs. Jobn Smith. 
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CITY VIEW DAIRY 


12 years of Continuous Quality and Service 


‘Before being, satisfied with the Milk 
you are using in these recipes ive 
oe OB a ETS ee RE ee ce aoe 


We have developed a Water Softener, which is es- 
pecially 300d for Cleaning, Baking, Utensils 


KITCHEN EASE 


which is much Better and Cheaper than the rest 


I, HASBROUCK AND SON : 


“Phone 18-03 Grundy Center, Iowa 
Pay us a Visit 
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COOKIES 83 
BUTTERSCOTCH COOKIES 
2 cups sugar (brown) 2 eggs (well beaten) 
1 teaspoon vanilla | cup nut meats 
3 or 4 cups flour | 1 cup butter and lard mixed 
| teaspoon soda { teaspoon cream tartar 


] cup dates (cut fine). 
Form in a roll and let stand over night in a cold place. Cut in 


¥ inch slices and bake in a quick oven. Mrs. Ralph Geiter. 
FILLED COOKIES 7 
Filling 
I cup chopped raisins 1 cup water 
1% cup sugar | tablespoon flour 
Cook until thick and set aside to cool. 

Cookies 
~ | cup sugar 2 teaspoons baking powder 
__-¥4 cup sweet milk [ teaspoon vanilla 
_ ¥&% cup shortening Flour to roll 


1 egg 


Mix dough and roll out thin. Cut in rounds and place on tins 
On each spread one teaspoon of the filling and cover with another 


* round and bake. Mrs. John Smitb. 
_ OATMEAL COOKIES 

1 cup sugar 1% cup nuts 

1 cup shortening 2 cups oatmeal 

2 eggs ] cup raisins (cooked) 

2 cups flour I teaspoon soda mixed with flour 


5 tablespoons liquid (in which 
the raisins were cooked) 
; Mrs. A. R. Long. 


SOUR CREAM COOKIES 


2 cups sugar I teaspoon soda (dissolved in 

2 eggs cream 

1 cup sour cream 3 cups flour 
__ I cup butter Flavoring 
5 Mrs. Chas. J]. Adams 
pi OH im ht nt am mh me pm hm eff me mh et Ge me mf mee + 


CITY BAKERY ~ 
cA. HEEREMA, Prop. 


Try our Fresh Cookies, Rolls and Home Made Bread, 
Have You Tried Our HOLLAND RUSK? IT’S GREAT 
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SOUR CREAM COOKIES 


I cup sour cream 

2 cups sugar 

| teaspoon soda dissélved in 
cream 

I teaspoon baking powder sifted 
in flour 


GINGER 


| cup brown sugar 

2 eggs 

| cup molasses or sorghum 
34 cup lard 


Flour enough to make soft dough 
Vanilla and lemon flavoring 

I teaspoon nutmeg 

% cup lard 

2 eggs (beaten lightly) 


Mrs. Abe Baughman. 
SNAPS 


2 teaspoons soda dissolved in 2 
tablespoons vinegar 

| teaspoon ginger 

I tedspoon cinnamon 


Enough flour used to make a soft dough. 


Mrs. C. K. Des Marias. 


GINGER SNAPS 


I egg 

] cup sugar 

I cup baking trolasses 
I cup lard or butter 

| teaspoon ginger 


% teaspoon cloves 

| teaspoon soda dissolved in 14 
cup warm water 

Flour enough to roll out as soft 
as possible 


V4 teaspoon pepper : 
Mrs. J. C. Barker. 
FROSTED CREAMS 
f cup sugar Y% cup butter 


Y% cup lard 
1 cup sorghum or molasses 


Mix all the above ingredients well. 


3 eggs 


Then add { cup boiling 


water in which 2 teaspoons of soda are dissolved. Add 5 cups flour 
sifted with 14 teaspoon cloves, | level tablespoon ginger, | teaspoon 


cinnamon, | cup seedless raisins, and | cup nut meats. 


Bake in a 


sheet and when partly cool frost with a powdered sugar frosting. 


Mrs. Geo. Morrison. 


FROSTED CREAM COOKIES 


| cup white sugar 

| cup butter or lard 
'% cup molasses 

3 eggs 

2% cups flour 


1 teaspoon soda dissolved in 
water 

1% cup hot water 

1 tablespoon ginger 

] teaspoon cinnamon 


Spread in baking pan one-half inch thick and bake. 


Sit) a Vl ee i) comme IH meme (ff) seem HHH meme 1H 


Miss Ada Langdon, * 
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OATMEAL COOKIES 


ek 1 ne ee raisms unti] | cup butter and lard mixed 
Bers ener (scant) 


Grundy Center, Iowa. 


é Dissolve 1 teaspoon soda in 7 2 cups flour 

a tablespoons raisin juice 2 cups oatmeal | 
eS Sag sugar taf Littl a> 2 eggs ; 
x e Mrs. Ernest Diehl. ; 
P: OATMEAL COOKIES | 
4 ike a6 rolled oats 2% cups flour (more if needed) 
. Zee i; cup shortening (stir into oats) 
Besse tablespoons sour milk [% cups sugar : 
I cup raisins (cover with water | teaspoon soda 
x and simmer while mixing : 
other ingredients) 
Mrs. J]. C. Barker. : 
‘ wee eo meee se ee ee) mh it} I? Si fm — + : 
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— |eNew York Life Insurance | ; 
ae 4 ‘ 
3 . COMPANY ; 
py ! i 
a When buying protection for the family and | 3 
. ; old age, the strongest and most liberal policy 2 
eed is issued by the | 
a | | x 
+ = E Bo 4 2. 
a j i j i 
~ 1 eNew York Life Insurance Co, j 
ae ; 

t a = 

pete { ie < | 
| CAside from Death Claims and Matured j 
| Policies, more than 55 1-2 million dollars paid | : 
| j policy helders annually. iq 

at EIBER C. STEVENS «+ | 
_ ¥ Special Agent New York Life Insurance Company | et 
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SOUR CREAM COOKIES 

1 cup fat 1 teaspoon cinnamon 

14 teaspoon salt | teaspoon lemon extract 

'4 teaspoon nutmeg 2 eggs 

| cup sour cream (thick) | teaspoon baking powder 

3% cups flour \Y% teaspoon soda 


2 cups sugar 


Cream the fat and add the sugar. Beat the eggs and add the 
cream and beat for one minute. Add to the creamed mixture and 
thoroughly blend. Add the remaining ingredients. Drop small por- 
tions from a spoon. These will be soft and will keep for a long time. 

: Mrs. C. Fricken. 


DROPPED MOLASSES COOKIES 


I cup molasses I cup hot water 
I cup sugar I teaspoon soda 
2 eggs Flour « 
Drop by spoonfuls on greased pan. Mrs. Chas. Grimes. 
ROLLED SOUR CREAM COOKIES 
2 cups sugar 1 cup shortening 
I egg I teaspoon soda (level) 
] cup sour cream Flavor with vanilla and lemon 
Salt Flour to roll 


Roll the cookies thin. They will keep for a long time. 
Mrs. C. Fricken. 


CHOCOLATE MACAROONS 


2 egg whites % teaspoon vanilla 
14 teaspoon salt ['% cups cocoanut 
I cup granulated sugar I'4 squares chocolate 


Beat egg whites stiff but not dry. Add salt and continue beat- 
ing while adding sugar in these installments. Add vanilla, fold in 
cocoanut and stir in chocolate which has been melted over hot water. 
Drop by teaspoonfuls on greased baking sheets. Bake in a slow 
oven (275 degrees F.) twenty minutes. Remove from sheets with a 
spatula. ; Mrs. Horace Brown. 


| PRT: er ene eee 
+ TUGAS Apers | 
Cash Buyer of Cream, Poultry and Epas. 


‘Phone No. 171 for Highest Market Price 
‘Grundy Center, Iowa. 
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Doughnuts 


DOUGHNUTS 
lcup sugar I cup milk 
2 level tablespoons butter 4 cups flour 
2 well-beaten eggs 4 teaspoons baking powder 


4 teaspoon salt 


Cream sugar and shortening, add well-beaten eggs and beat well. 
Add the milk and dry ingredients last which have been sifted together. 
Roll to one-half inch thickness on a floured board, cut and fry in a 
kettle of smoking hot fat. Brown well. When partly cooked, roll in 
sugar. Doughnuts are very much improved if rolled out before any 
are fried as it gives them a chance to get light. Recipe makes three 


dozen doughnuts. Miss Mary Des Marias. 
DOUGHNUTS 
2 eggs well beaten 14 nutmeg grated 
{ tablespoon soft but not melted 2 tablespoons baking powder 
butter 4 teaspoon salt 
i pint flour 


14 pint milk 

| cup sugar (large) | 
Stir until smooth, then add flour enough to make a soft dough 

with 2 tablespoons baking powder. Mrs. 1. A, Lynn. 


DOUGHNUTS 


i 


1% cup cour cream \% cup sugar 

3 eag yolks '4 teaspoon salt 

34 teaspoon soda 14 teaspoon nutmeg 

34 teaspoon cream of tartar 1% cups sifted bread flour 


{ cup pastry flour 


Beat yolks until light, add sugar, salt, continue beating. Add 
eream and then the flour mixed with the soda, cream of tartar and 
nutmeg. Have the dough as soft as possible and roll out to one- 
fourth inch thick. Mrs. John Stevens, 
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i oe : 
Chas. H. Martin 
# | INVITES YOUR BARBER BUSINESS ! 
= ; -@My Personal Attention Given to Every Customer | 
| Under Halden & Smith Drug Store 
| “se pens fF mej na ae ml nn hmm Ye hl eh mF he LL em tH . 
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DOUGHNUTS 
| cup sugar | teaspoon salt 
| cup sour milk 2 tablespoons melted [ard 
l egg | teaspoon soda 


344 cups flour 
Dissolve the soda in the milk. When taking doughnuts from 
the hot lard, dip them in and out of boiling water quickly. 
Mrs. Chas. J. Adams. 


DOUGHNUTS 
I cup sugar ™% teaspoon nutmeg 
3 eggs | teaspoon salt 
| cup milk 4 cups flour 
4 tablespoons melted butter 3 level teaspoons baking powder 


{ teaspoon vanilla 


Beat eggs and sugar until very light. Add milk, nutmeg, vanilla, 
and salt. Then add three level cups of flour and the melted butter, 
and lastly one cup of flour with the baking powder. Roll out, cut, 
and fry in deep fat. Mrs. W. C. Sargent. 


CRULLERS 
3 eggs, beaten | cup sugar 


| cup sweet milk Butter the size of an egg 
3 teaspoons of baking powder in enough flour to roll out 


Cut in strips and twist ends together. Fry in deep fat. 
Mrs. Geo. Morrison. 
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Buchanan for Glasses— Waterloo 
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Yours For Service m 


W. W. FONKEN 
The Standard Oil Man 


ue 149---Thanks 
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stries 


ABLE OF INGREDIENTS FoR FresH Fruit AND BERRY Pies 


1 cup |? tablespoons | | tablespoon 


[3 tablespoons | 1 tablespoon 


3 cups berries % to 1 cup 


| 3 cuns pitted cherries, 
ae about quart unpit- 


|3 tablespoons il tablespoon 


3 tablespoons | 1 tablespoon 2 


= SE ee ene 
3 cups berries (par- cu | 1 tabl 3 
tially green preferred) ela | ait 
| i 
| 2 cups berries % cup 4 cu 
| (Stew with sugar un- abcd 
til slightly soit, and 
cool before putting on 


2 tablespoons 


erst | 
| 3. cups berries | 94 to | cup | 4 cup ) | tablespoon 4 
3 cups berries RZ cup | %4 cup | 1 tablespoon 
3 cups sliced 3% to | cup |2 tablespoons f1 to 2 tablespoons 5 
Raspberries set berries 2 to 344 cup . tablespoons i tablespoon 6 
ubarb 3 cups sliced ih cup [3% cup 2 tablespoons 7 
3_cups_berries 1% to | cup 13 tablespoons | 1 tablespoon 


Additions, if desired: 1 From 2 to 4 tablespoons apple or crabapple jelly; 14 tea- 
‘Spoon nutmeg or cinnamon. 2 Add % teaspoon salt, 3 drops almond extract if the ilavor 
of the cherry pits is desired. 3 {f the berries are ripe, add 3 tablespoons lemon juice ior 
tartness. 4% cup cream may be mixed with the flour and sugar. 52 or 3 peach pits if 
desired. 62 tablespoons currant jelly if desired. 71 or 2 eggs beaten into the sugar 


and flour. 
Cage on PIES 


_A quick heat at the start bakes the lower crust rapidly. The 
wer crust should be baked before the fruit juices begin to flow. 
Rolling to just the right thickness is essential to a successful lower 
crust. A crust that is too thick heats slowly and is apt to be soggy. 
If too thin, it breaks and allows the juices to soak the crust. After 
lining the pie pan with the lower crust, set it aside to chill and dry 
before filling, to prevent sogginess. The lower crust is protected from 
aking by scattering a quarter of the well blended sugar and flour 
ixture over it befor® putting in the fruit or by brushing the lower 
with egg white. Plain sugar tends to solidify or cake in a 


MERINGUE 


_- Beat whites of 2 eggs until stiff after adding a pinch of salt and 
hen gradually | tablespoon of sugar to each egg. Flavor if desired 
ir over filled pies. Return to a slow oven to set. Increase heat 
-3 minutes to brown. Should cook the meringue slowly 


__ SUGAR, FLOUR, BUTTER 
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PIE CROST 


1 cup flour ™% cup water 
% cup lard Salt 
Work flour, salt and lard together. Add water, cutting with a 
knife. This makes one pie. Mrs. N. W. Reynolds. 
PIE CRUST 
3 cups flour 1 teaspoon baking powder 
| cup shortening 2 teaspoons salt 
14 cup water 
This makes two pies. Mrs.°G..C. Petint: 
BUTTERSCOTCH PIE 
| cup sugar 3 tablespoons butter 
2 eggs | teaspoon vanilla 
%4 teaspoon salt 3 tablespoons granulated sugar 
| cup water 1 baked pie crust 


Mix one cup of sugar, flour, salt and butter. Cook, stirring con- 
stantly until sugar browns a little. Add the water and continue to 
stir for three minutes, cooking slowly. Add the beaten egg yolks and 


cook one minute more. Mrs. H. H. Kabl. 
BUTTERSCOTCH PIE 
| cup brown sugar 1 tablespoon butter 
1 tablespoon flour 1 cup milk 
2 egg yolks (use whites for frost- Flavor 
ing) 
Cook before putting in the crust. ' Mrs. J. C. Barker. 


BANANA PIE 


2 ripe bananas (put through a 2 unbeaten egg whites 

ricer) Salt (pinch) 
l cup sugar 
™% teaspoonful almond extract 

Put all in a cream whip and whip until stiff and frothy. Pour 
into a pie shell and bake for twenty minutes in a moderate oven. 
Chill before serving and top with one-half pint of whipped cream, 
slightly sweetened. Mrs. J]. F. Stevens. 


F 0 9 tt 
CBancrofts Beautiful Flowers 
Are known all over Iowa as the Best That Grow 


For Every Occasion. You Can Always Get Them 
Phone 44, Cedar Falls, lowa 
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ED MEAT PIE 
I cup soaked bread 
2 teaspoons cinnamon 


I teaspoon cloves 
Y4 teaspoon nutmeg 


add one cup dour apples and can be cooked or put in 
Seti a and baked. Mrs. W. R. Laybourn. 


CHIFFON PIE 


] teaspoon lemon juice or 4 tea- 
spoon lemon flavoring 

3 eggs 

ot wane Butter the size of an egg 

e rind and juice of one orange and add to a teaspoon of 
n juice or % teaspoon of lemon flavoring, the yolks of three 
, water and butter. Cook this all together. Add one beaten egg 
_ Use the other two egg whites for meringue. 

Mrs. W. G. Strack. 


BUTTERSCOTCH PIE 


| cup brown sugar 14 cup sweet milk 

Butter the size of an egg 

Boil until thick. 

_ Take the following ingredients and make a mixture: 

cup milk 2 tablespoons flour 

2 egg yolks 

__ Mix some of the milk with the eggs and flour. Pour the rest 
- the milk in the pan with the boiled mixture. When it comes toa | 
boil stir in the eggs and flour. Flavor with vanilla. Beat the egg 
whites stiff and spread on top of the pie and brown in a quick oven. 
Mrs. E. C. Allen. 


LEMON CREAM PIE 


1 tablespoon butter 
2 cups milk ; 
Juice and rind of one lemon 


“Fold in two beaten egg whites. Bake in one crust slowly. 
‘ Mrs. E. C. Allen 


John M. Neels 


- PUREST EXTRACTS AND SPICES. ALSO FINEST TOILET 
ARTICLES. HOME REMEDIES, POULTRY AND STOCK 
aoe REMEDIES 

ibias 1107, 9th St. Phone Red 288. We Deliver Promptly 
fe etna es Grundy Center, Iowa 
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PUMPKIN PIE 


1 cup stewed pumpkin 1 tablespoon molasses 

14 cup brown sugar % cup white sugar 

2 eggs 2 cups rich milk or cream 
14 teaspoon ginger V4 teaspoon cinnamon 

4 teaspoon nutmeg Salt 


Stir molasses into the pumpkin. Beat the eggs, add sugar, salt, 
milk and spices. Add the first mixture and combine well. Pour in 


unbaked pie shell and bake in moderate oven. Mrs. L. C. Hawn. 
PUMPKIN PIE 
| cup pumpkin 1% teaspoon cinnamon 
| tablespoon flour | egg 
14 cup sugar 1% cups milk 
Pour into crust and bake. Mrs. G. C. Pettit. 
SOUR CREAM PIE 
| cup sour cream I teaspoon cinnamon 
| tablespoon flour 2 egg yolks 
| cup sugar Pinch of cloves 
| cup chopped raisins 2 egg whites 
Stir all together and put in an unbaked crust. Bake until done. 
Frost with the whites of eggs. Mrs. Jeff Palmer. 
CUSTARD PIE 
2 eggs Milk 
4 cup sugar Nutmeg 
Beat eggs and sugar. Add enough milk to make three cups and 
sprinkle with the nutmeg. Mrs. G. C. Pettit. 
et es tt LL FE ee Et 5} ee IE fj a | ae ff) FN | NSN Aan oe) aes ne 


THE BUTTERFLY SHOP 


211 Main Phone 900 
CEDAR FALLS, IOWA 


Where Economy Rules 


The home of perfect $4.50 permanent waves and 

where you have the opportunity of choosing a 

hat, dress or coat as smart as the smartest on 
Fifth Avenue at a nominal sum. 
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PRUNE PIE 
joke pped prun — 2 eggs (yolks) 
sug: wes ie V4 pint cream 
tblespoon flour Flavoring (lemon extract) 
Pour in baked crusts. Frost with the whites or use whipped 
ag | 2 Mrs. Geo. Morrison. 


‘ | SOUR CREAM PIE 
sour cream (large) 1 egg white 


4 cup dates — * 1% teaspoon cloves 
3 Cup sugar 1% teaspoon cinnamon 
egg yolks Pinch of nutmeg and salt 


_ Bake in under shel] until custard is set. Then beat two whites of 
229s, puffing in two tablespoons of sugar. Place on top and brown. 
; . & Mrs. Minnie Frost. 


ICE CREAM PIE 


Fill a baked crust with ice cream. Frost well with the whites of 
3 eggs and sugar, that have been stiffly beaten. Brown in oven about 
three minutes. Serve immediately: Mrs. Geo. Morrison. 
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CHIFFON LEMON PIE 
3 egg yolks 14 cup lemon juice or juice of 
‘| cup sugar one large lemon 
4 tablespoons flour i cup thew 
1 teaspoon salt 3 egg whites 


Beat the egg yolks and add 2% cup sugar. Add flour, salt, lemon 
juice and water and cook in a double boiler or over a low fire until 
the filling becomes very thick. Stir constantly to prevent scorching. 
t egg whites and rest of sugar for two minutes. Feld this inte 
the cooked mixture and pour into a baked pie shell. Bake in a slow 

ven 20 minutes. Mrs. D. R. Earl. 
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LEMON PIE 3 

1 egg ] tablespoon cornstarch 
1 cup sugar 114 cups boiling water j 
lemon Butter the size of a hickory nut j 


Cook and pour into baked shell. Cover with meringue. _ F 
Mrs, G. C. Pettit. i 
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| 
SAM NEWTON ’ 
Trucking and Draying of all Kinds. City or 
. Country. Moving, household goods a specialty 


| Garden plowing in season. Phone 357. 
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Suggestions for Patties 


Should the batter fail to adhere to the mold, the iron is prob- 
ably over-heated. 

If patties blister, undoubtedly the eggs are beaten too much. 

To insure crisp patties they should be fried somewhat mod- 
erately. 

Patties sufficiently fried will come from the irons freely. 

The above recipe will make about forty patties. 


PATTY SHELLS 


2 eggs '4 teaspoon salt 
| teaspoon sugar | cup milk 
| cup flour 


Beat the eggs slightly, add sugar, salt and milk. Stir in flour 
graduatly and beat unul smooth. Dip iron into hot lard or oil, then 
into batter, not allowing batter to come over top of the iron. Then 
place in hot fat to fry for about 35 seconds. Carefully remove patty 
irom mold and allow to cool before servin: 2. 


BLUE STAR 
“THE KING OF COALS” 


: This coal is hard---like Anthracite 
Holds fire hke Pocahontas 
Isnites quick lke Kentucky 
‘Burns clean to light pink ash 
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Phone your orders for your favorite brand of coal 
to the 


Farmers Co-operative Elevator Co. 
E. G. MELLEM, Manaper 


GRAIN "-5 -COAL «= Ee 
Let us Take Care of Your Grinding Needs 
‘Phone No. 172. Grundy Center 
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LEMON PIE 


4 eggs 1 cup sugar 


1 lemon 


Put the beaten yolks in double boiler, add juice of one lemon 
and most of the sugar. Stir and cook until quite thick, then add 
about half of the stiffly beaten whites, to which the rest of the sugar 
has been added. Put the rest of the whites on top and brown. 

; Mrs. Walter Scott. 


LEMON PIE 


1 cup sugar 2 eggs 
1 lemon 2 teaspoons cornstarch 
1 cup water Little butter 


Take sugar, water, rind, and juice of one lemon. Let it get hot 
and add egg yolks well beaten. While boiling hot, add thickening. 


Pour into baked crust. Mrs. E. A. Crouse. 
CHOCOLATE CREAM PIE 

2 squares chocolate 3 egg yolks 

14 cup cornstarch ] cup sugar 

| teaspoon butter Pinch of salt 

1 pint milk 


Melt chocolate, heat milk, add sugar, corn starch moistened with 
a little cold milk, egg yolks, salt and butter to the milk and chocolate. 
Cook in double boiler until thick and smooth. Flavor with vanilla. 
Beat with a dover beater to make it nice and creamy. Pour into a 


banked pie shell, cover with meringue sweetened with powdered 


sugar or serve with whipped cream. 
Mrs. Geo. Laybourn, Sioux City, Iowa. 


RAISIN PIE 


Raisins 
\% cup sugar 114 tablespoons flour 
1% cups water 4 tablespoons vinegar 


Place the raisins, enough for. one pie, on stove with one-half cup 
sugar, small piece of butter, and water. Boil 20 minutes. Moisten 
the flour in the vinegar and dilute with water. Thicken the above 


mixture. Pour in uncooked pie crust, cover and bake. _ 
Mrs. G. C. Pettit. 
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ecAGNES THOMPSON 
Flower and Beauty Shop 


320 E. 4th St. Waterloo. lowa 
All Flowers and Beauty Guaranteed. Phone 5383 
Out of town orders given special attention 
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Candies 


FRENCH DAINTIES 


hON 


cups boiling water 


2 envelopes Knox -acidulated gel- 
ups granulated sugar 


I 
atine 4 
{ cup cold water 


a 


Soak the gelatine in cold water for five minutes, add the boiling 
water, then the sugar and boil 15 minutes. Cool partly and add the 
desired flavor and coloring. Allow to stand overnight and cut the 
next day. Roll in granulated sugar. Miss Freda Sternborg. 


VANILLA NUT CARAMELS 


2 cups cane sugar '4 pound butter 

I cup White Karo 34 cup nuts 

14 cup cream { tablespoon vanilla 
% cup milk 


Cook sugar, syrup, milk, cream and butter to 240° Fahrenheit. 
Stir as it comes to a boil. Add vanilla and cook to 248° (very firm 
ball). Remove from fire and add nuts. Pour on buttered tin and 
when cold cut in squares. Wrap each caramel in paraffin paper. 


Mrs. Clara Morrison Laybourn, Long Beach, Cal. 


SEA FOAM NUT FUDGE 


3 cups light brown sugar | cup chopped nuts (walnuts or 
I cup cold water hickory nuts) 
| tablespoon vinegar I teaspoon vanilla 


egg whites 


Cook together the sugar, water and vinegar, gradually bringing 
them to the boil. After the mixture is well heated, do not stir it, but 
boil steadily until a little dropped into cold water makes a hard ball. 
Have ready the stiffly beaten egg whites, and as soon as the syrup 
has stopped bubbling, after taking it from the fire, pour it over the 
eges, beating all the time, until it is cool enough to show signs of 
stiffening. Add flavoring and nuts and pour into a greased pan or 


drop by naa as on waxed paper. Mrs. Ralph Hostettler. 
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SEA FOAM CANDY 


2 cups cane sugar Flavoring 


{ cup cold water Nut meats 


2 egg whites 


Boil water and sugar until a hard ball is formed when dropped. 
into water. Pour slowly over the stiffly beaten egg whites, then add 
flavoring and nut meats. Beat until firm enough to drop from a 


spoon. Nir GE, os Martas. 
FUDGE 

3 cups sugar 3 tablespoons White Karo 

| cup milk Butter (size of walnut) 

| tablespoon vinegar I teaspoon vanilla 


% cup nuts 
Boil sugar, Karo and milk to soft ball stage, remove from fire, 
add butter and vinegar. Beat well, add vanilla and nuts and pour 
into buttered dish to mould. Cut into squares when solid. 
Miss Arvilla Fritzel. 


NUT AND FRUIT FUDGE 


2 cups light brown sugar _ 14 pound marshmallows 
| cup sweet milk 1% cup nut meats 
| teaspoon butter ! cup dates (chopped fine) 


Pinch of cream of tartar 

Boil together the sugar, milk, butter and cream of tartar until it 
will form a soft ball. Add the marshmallows and beat until they are 
dissolved. Add nut meats and dates. Pour into buttered pan and 


cut before it gets quite cold. Mrs. Clyde Smith. 
FUDGE 
\ cup milk 2 tablespoons Karo syrup 
_ 2 squares chocolate (small meas- | tablespoon butter 
ure ) Vanilla 
2 cups sugar | cup nut meats 


Boil the milk and chocolate until as thick as molasses. Then 
add, sugar, Karo and butter and boil.until it forms a soft ball in 
water. Set in a pan of cold water until it cools enough to stick to 
the bottom of the pan. Stir (do not beat) until it is hard enough 
to pour from pan or to drop from spoon. Add vanilla and finely 
chopped nut meats. Miss Lucille Hasbrouck. 
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Kurtz Millinery & Ladies Clothier 


| 
| Grundy County’s Exclusive Ready-to-Wear 
and Millinery? 
Special Fittings and no Charge for Alterations 
COATS, DRESSES AND GENERAL FURNISHINGS 
! Opposite Court House Phone 50 Grundy Center, lowa 
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| cup sugar 3 egg whites 
l% cup cold water 

Boil the sugar and water until it cracks in water and then pour 
it over the egg whites, beaten stiff. 

Cook the following in another pan: 


2'% cups sugar . | cup syrup 
| cup water 

Cook the above until it forms a soft ball. Pour this over the 
first part and beat until it is stiff. Add vanilla and a cup of nut 


meats. This is nice to drop by spoonfuls. Mrs. W. G. Brown. 
DIVINITY 

2™% cups sugar 1% cup water 

% cup corn stemeh { Whites of 2 eggs 

'% teaspoon salt 


Cook sugar, water and salt until it forms hard ball in cold water. 
Pour over beaten eggs and continue beating until ready to mold. 
Miss Mary Des Marias. 
MARSHMALLOWS 
2 envelopes Knox gelatine 1% cups boiling water 
1 cup cold water 4 cups sugar 


Soak gelatine in cold water five minutes: add boiling water and 
sugar. Boil fifteen minutes, stirring constantly. Pour into dish and 
let stand over night. Cut into squares and roll in powdered or 


granulated sugar. Miss Margaret Sternborg. 
AFTER-DINNER MINTS 

2 level cups sugar 3 drops peppermint or winter- 

% cup boiling water green 


M% teaspoon cream tartar 


Boil sugar, water and cream of tartar until it spins a thread from 
the spoon. Stir only until the sugar is all dissolved, then let boil 


~ 


without stirring. When done, set aside to cool. When lukewarm, 
add flavoring and beat until creamy. Color as desired. Drop from 
a spoon on waxed paper. Mrs. F. R. Trevillyan. 
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Cleaning, and Dyeing, 
SAVES LOTS OF BUYING 


SANDERS THE CLEANER 
Phone 52 Grundy Center, lowa 
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OLD STYLE PINOCHE 


2 cups brown sugar V2 cup cream or condensed milk 
| tablespoon molasses 34 cup peanuts 
Salt 


Place sugar and cream in kettle over medium fire. Stir until it 
begins to boil. Be careful not to use too much heat in starting until 
the sugar is fully dissolved, as it might curdle the milk. Then add 
molasses, stirring in thoroughly. Let cook undisturbed until it forms 
a soft ball in water. Remove from fire and cool a few minutes. Then 


add peanuts and stir rapidly until it grains and creams into a heavy 
mass. Drop from a spoon. Miss Lucille Hasbrouck. 
; KARO CREAM CANDY 
I cup cream % cup flour 

14 cup Karo 4 tablespoons butter 


4 cup sugar 
Boil cream, Karo and sugar to soft ball stage, stirring constantly, 
then add flour and butter, which have been creamed together. Cook 


to soft ball stage, pour into buttered pan and cut into squares. Add 
é nuts if desired. Mrs. John Des Marias. 
PATIENCE CANDY 

2 cups sugar | cup nut meats 

1 cup cream 
Melt | cup of sugar until light brown. While this is being done 


put | cup sugar and cream in another kettle and bring to the boiling 
point. When sugar is melted, add contents of pan No. 2 to pan 
No. 1, stirring constantly. Let boil until it forms a soft ball. Re- 
move from stove and add nut meats. Beat until of right consistency 


to turn into pan to cool. Mrs. Eldin Hasbrouck. 
PINOCHE 

2 cups brown sugar Y% cup milk 

Y% cup Karo ¥4 teaspoon salt 

'% tablespoon butter l4, teaspoon vanilla 


Combine all ingredients but vanilla and boil to soft ball stage. 
Add vanilla and nuts, if desired, and beat well; pour into buttered 
pan and cut in squares before cool. Miss Juliet Heisler. 
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For Best Results in Using These Recepies, Use 


Watkins Extracts, Spices and Flavorings | 
Which come to your homes every Sixty days in / 
Sanitary Sealed Containers, _by your Watkins Dealers, j 


ALBERT SLICKERS and HENRY SPRAGUE 
Grundy County Dealers. 
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CREAM CANDY 

2 cups sugar \% teaspoon cream of tartar 

14 cup water Butter the size of a walnut 

2 tablespoons vinegar 


Boil together the sugar, water, vinegar and butter. When mix- 
ture reaches the boiling point, add the cream of tartar, dissolved in 
a little water. Do not stir after it begins to boil. Boil until it spins 
a thread. Pour into a buttered pan until cool enough to pull. 

Mrs. Clyde Smith. 


BOSTON CREAM CANDY 


| cup White Karo 1 tablespoon butter 
2 cups coffee cream Vanilla 
3 cups cane sugar Nuts if desired 


Cook Karo, cream and sugar to 238° Fahrenheit (medium firm 
ball). Stir constantly while cooking. After taking from the fire, 
add butter and stir, then add vanilla and nuts. Stir until the mix- 
ture keeps its shape, then pour into a greased pan. Dip hand in cold 
water and press candy into the tin. 

Mrs. Clara Morrison Laybourn. 


BURNT SUGAR CANDY 


3 cups sugar 4 cup water 
1 cup milk Lump of butter 
1 cup nut meats Flavoring 


Bring two cups of sugar and the milk to a full boil, then add a 
syrup made by browning the other cup of sugar and the water. Boil 
all until it forms a soft ball, then add nuts, butter and flavoring. 
Beat thoroughly, put in a shallow pan and mark off into squares. 

Miss Mary Des Marias. 
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‘Reinbeck “Bakeryo 


REINBECK, IOWA 
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GOLDEN CRUST BREAD 


Fresh Pies, Cakes, Doughnuts, Rolls N’everything. 
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2 CREAM CANDY 
2 cups sugar Pinch of cream of tartar 


22 cup water 


Mix the ingredients together and boil until it hardens when 
dropped into cold water. Set pan into a pan of cold water to cool. 
When cool enough to bear fingers in, stir briskly until it leaves the 
pan. Put on kneading board and knead thoroughly with a knife. 


- Put into molds. Colorings and flavorings may be used as desired. 


Miss Mary Des Marias. 
CREAM CANDY 
2 cups sugar 1% cup water 
% cup vinegar 
Boil until crisp in water, and pull. Flavor to taste. 
CANDY PASTE 
2% cups sugar 1% cup cold water 


Boil sugar and water four minutes and beat until cold enough 
to make into balls. To this foundation may be added flavorings, 


colorings, nuts, raisins, etc., as desired. Mrs. Chas. Wilbelm. 
FONDANT 
1 cup sugar 1% cup hot water 


¥@ teaspoon cream tartar 


Stir well before putting on the fire. Never stir after it has 
reached the stove. After it has reached 112 or 113 degrees Centi- 
grade, pour on two plates. Do not touch until it is cool enough to 
put finger in it. Work up m a ball and knead. Do not scrape the 
pan. Mrs. Eldin Hasbrouck. 


FONDANT 
© cups sugar 4 teaspoon cream of tartar 
] quart water 
Mix the ingredients and boil until it makes a soft ball in water. 
Let cool until you can bear fingers on it, then beat until creamy. 


Use any desired flavoring. This makes an excellent fondant for 
chocolate creams or any desired combination. Mrs. D. R. Earl. 
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Kathryn Meek Hat Shop 


EXCLUSIVE HATS FOR LADIES 


Special Attention Given to Out of Town Trade. 
Prices Reasonable 


Phone 748, 304 E, 4th St. Waterloo, Iowa. 
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PEANUT BRITTLE 
2 cups sugar | cup water 


| cup corn stemeh ( 


Poil until thick. Add @ cups unroasted peanuts and boil until 
light brown. Remove from fire, add 2 level teaspoons soda, | tea- 
spoon vanilla, | tablespoon butter and % teaspoon salt. Stir well 
and pour into buttered platter. Cut into squares at once. 


HOME-MADE PEANUT BRITTLE 


2 cups sugar | cup white Karo syrup 
[ cup water [14 cups raw peanuts 

| teaspoon butter | 13 teaspoon soda 

Salt 


Place the sugar, Karo and water in clean kettle over fire and stir 
until dissolved. Then cook until the syrup will hold together in 
water to form a soft mass. Then add the raw peanuts and salt, stir 
and cook until syrup is golden brown, or the peanuts are roasted 
well. You can also tell this by coo] ing a little in water and tasting 
the peanuts. However, the color of the peanuts is a good test of when 
they are done. Just before the peanuts have finished cooking, stir in 
the butter. Then as soon as the candy is cooked suff ciently, remove 
from fire and stir in one-fifth teaspoon of baking soda. Turn out 
on a greased platter and spread out as thin as possible. When it has 
cooled a little wet your hands well in cold water, take hold of one 
side of the candy and turn it over. Now either cut in squares with 
a knife or let it get cold and break into pieces. 

Miss Lucille Hasbrouck. 


SALFED PEANUTS 


Take about one-fourth to one-half pound of butter and add to it 
about one pound of Mazola oil. Place the above in a large kettle 
and melt down and let get good and hot. Then pour into it what- 
ever quantity of raw peanuts you desire to salt. This will salt up to 
five or six pounds. Cook the peanuts, stirring all the time, until 
they are a light brown. Then remove from the fire and pour in wire 
sieve or Ordinary colander, letting the oil drain off. After this poe 

nuts on platters or waxed paper and sprinkle with table salt. 
Mrs. I. Hastrouuk 
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eA WHOLE FAMILY PROTECTION 


Insurance is the means the man of moderate income 

uses to guard the future of his family. It means that 

the man of old age will not have to bend his feeble 

strength to day labor. Will be glad to show you the 
BROTHERHOOD AMERICAN YEOMAN INSURANCE PLAN 


J. J. WELLS, Deputy, Grundy Center, lowa 
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‘Beverages 
Py oc ce ' 
CORFE 

___Use a white porcelain coffee pot. Use one tablespoon of coffee 
for each cup. Beat an egg in a cup and add water to fill cup. Use 
about two tablespoons of this, or more according to the quantity of 
coffee to be mace, and add to the dry coffee with a little cold water. 
Use one cup of cold water for each tablespoon of coffee. Let stand 


from 20 minutes to % hour. Then boil quickly for about one min- 
ute or so. Remove from heat and let stand until well settled. 


VIENNA COFFEE 


Heat cream until very hot, then add the coffee, made as above, 
to the hot cream. Serve immediately. 
Miss Frances Brophy, Des Moines, Iowa. 


ICED COFFEE WITH ORANGE 


Rind of one and juice of two 1 cup sugar 
oranges Ice 
4 cups strong cold coffee Slices of orange or lemon 


SR a ee a a 
‘ —- : : = 


Pee] the orange rind thinly and simmer it for ten minutes with 
one cup of coffee and the sugar. Strain, and add the remaining 
coffee and the orange juice. Add crushed ice to make it thoroughly 

cold, pour into glasses and serve with a thin slice of orange or lemon. 


TEA 


Allow one teaspoonful of tea to each cup of boiling water. Scald 
the teapot with boiling water, put in the tea, pour on the boiling 
water, and let it stand covered from three to five minutes. Remove 
the tea leaves and serve. Be sure the water 1s boiling when poured 


over the tea. 
ICED TEA 
One ounce tea (Green or Orange One gallon water (bubbling boil- 
: Pekoe ) ing) 


Pour over the tea which has been placed in a crockery receptacle. 
_ Let stand six minutes, strain and put in quart jars. Place on ice 
until needed. When serving add slice of lemon or orange as desired, 


sy ORANGE PUNCH 
2 dozen oranges (pulp and juice) 1 bottle maraschino cherries 
6 lemons (juice) 10 pounds cracked ice 
3 pounds sugar 
Mix together and serve. Be sure the sugar is thoroughly dis- 
solved. Will serve twenty-five people. 
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BREAKFAST COCOA 


4 tablespoons prepared cocoa —_—_—iI._ cup boiling water. 
4+ tablespoons sugar Few ie ts salt 
3 cups milk 


Scald milk in double boiler. Mix cocoa, sugar, aa at Add 
water gradually and stir until mixture is smooth. Boil three min- 
utes. Pour into the scalded milk and beat two minutes with the 88. 
beater. * Serve. 


ts e 


RECEPTION CCCOA — 


Mace as above. Vary by adding one marshmallow to each cu sm 
when serving; or use whipped cream, sweetened and flavored wit 
vanilla. 


Cocoa may be flavored with one-half teaspoon vanilla, or on 
fourth teaspoon cinnamon. 


ORIENTAL PUNCH 


2 inches stick cinnamon 2 cups boiling water 

4 cloves 24 cup sugar 

Thinly peeled rind and juice of { quart freshly nae strong: tea. 
2 lemons 


Simmer together for five minutes the cinnamon, pee mor — 
rind, boiling water, and sugar. Strain, add to the freshly 
with the lemon juice. Pour over cracked ice or ice cubes, 

»  garnishing each glass with orange or lemon or mint = 


GRAPE JUICE 


8 quarts grapes 2 cups sugar . 
2 quarts water Big oi 


Bring grapes and water to a boil. mIrAE i 1ga 
ten minutes. Seal while hot. oo oe bee 


GRAPE PUNCH | 


| part grape juice , Sliced. lemon ‘ 
5 parts water ; : Fresh mint spri 


Mix grape juice and water. Soin and ve wi 
lemon, and fresh mint. Re eae 


UME PUNCH 


-.¥% cup lime juice 
Va ais og Soe abc’ 


 faice: anil orange. 
with crushed ice. 
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MINT PUNCH 
ain ch | pint grape juice 
_ 2 tablespoons sugar 1 pint water 


1 pint strong lemonade 


Select long stemmed sprays of mint, pinch the stems between the 
thumb and finger until the bruised sprigs give out the utmost of their 
flavor, then thrust the stems into a deep pitcher half filled with ice. 
Over these sprinkle the sugar and let all stand for half an hour. Pour 
ae _ in the grape juice, lemonade, and water. Stir well. Serve with a 
- mint leaf for garnish. 

a 


oe. MINTADE 
: 1 handful of mint Sugar 
1 lemon ! quart water 


Crush mint or mash it with a potato masher. Cover with the 
juice of one lemon. Allow to stand ten minutes and mash again. 
Cover with cold water and let stand for a few minutes. Strain. Add 
sugar to taste. Serve with ice cubes. 


. CURRANT PUNCH 

~ 2 cups currant jelly 2 lemons 

___f pint boiling water : Ice water 

- >. 34 cup sugar Halved orange slices 
“ 3 oranges 


oe Whip the currant jelly to a froth and add the boiling water to 
dissolve. To this add the juice of the oranges and lemons, and the 


2 sugar. Cool and serve diluted with mineral water or ice water, and 
: garnish with the halved slices of orange. 
HINTS 


If you will keep a little sugar syrup in your ice box it will not 
be so expensive to sweeten your drinks. It also blends more quickly 
with the other ingredients. 

If your ice box is large enough the glasses may be kept cold, too. 

Concentrated fruit juices of al] kinds can be kept on hand for 
making cool drinks. 
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(Don't Say “BREAD” Say 


KLEEN-MAID 


There’s a difference in “Bread 


Altstadt & Langlas Baking Co. Waterloo, lowa 
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‘Breakfast CDishes 


PLAIN FRITTERS 


2 eggs 2 cups flour 
'% pint sweet milk 2 teaspoons baking powder 
I teaspoon salt 

Beat the whites and yolks of eggs separately. To the beaten 
yolks add the milk, then gradually beat the flour which has been 
sifted with the salt, and baking powder. Add whites of eggs last. 
Drop by spoonfuls in hot fat. Serve with maple syrup. 

Mrs. D. R. Earl. 


FLANNEL PANCAKES 


2 teaspoons butter | teaspoon salt 
2 cups sweet milk 2 teaspoons baking powder 
2 eggs 134 cups flour 


Melt butter, add milk and egg yolks, add flour gradually, beat- 
ing batter with an egg beater. Add salt and baking powder, beat 
and fold in beaten egg whites. 


Sweet cream may be used instead of butter with very satisfactory 


results. Mrs. L. C. Hawn. 
WAFFLES 

134 cups flour | cup milk 

3 teaspoons baking powder 2 egg yolks beaten 

1% teaspoon salt I tablespoon melted butter 


Mix and sift dry ingredients, add milk gradually, yolks of eggs 
and butter. Have the whites of eggs beaten stiff and add last. 
Mrs. W. G. Strack. 


SCONES 
| cup buttermilk I scant teaspoon soda 
Salt Flour 


Make a soft dough. Roll thin and bake on griddle. 
Miss Anna Cowie. 


MUFFINS 
2 heaping tablespoons sugar 1 tablespoon butter (level) 
1 egg yolk 14-cup water 


1 cup flour 


Beat all well. Add white of egg without beating. The [ast thing 
add 2 level teaspoons of Royal baking powder or 2 heaping teaspoons 
of Calumet. Add pinch of salt. Bake in muffin tins. foe 

Mrs. Geo. Morrison. 
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| MUFFINS 


lour \% teaspoon salt 
oo | Hepoons Royal baking rae I cup milk 
| tablespoon sugar 1 tablespoon shortening 
2 BEES 
Sift together flour, baking powder, sugar, and salt. Add milk. 
| eer beaten eggs, and melted butter, Mix well. Rectpe makes one 


Bs dozen muffins. Mrs. C. W. Reynolds. 
ip OMELET 
ets egos 1 cup milk 
1 tablespoon flour Salt and pepper 
Put whites and yolks in separate dishes. Beat yolks, stir in 


flour, milk, salt and pepper. Fold into this mixture the beaten 
whites. Have some hot meat drippings in a skillet into which you 
_ pour this mixture and leave until it sets, then put into oven and let 


_ it finish cooking. Excellent for breakfast. Mrs. Frank Watkins. 
i HAM OMELET 

- 4 eggs 1 heaping teaspoon flour 

2 tablespoons butter v% cup milk 

ft cup ham 

Ar 


Beat whites and yolks of four eggs separately. To the yolks add 
‘butter, pinch of salt, and chopped ham. Make a smooth paste of 
1 heaping teaspoon of flour and 1% cup milk. Gradually add %4 cup 
more of milk and add to yolks and whites, folding in carefully. Bake 

in a moderate oven (350 degrees F.) from 12 to 20 minutes. 
Mrs. Horace Brown. 
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GOLDEN ROD EGGS 


3 hard-boiled eggs ] tablespoon butter 
1 tablespoon flour 1 cup milk 

1% teaspoon salt 14 teaspoon pepper 
5 slices of toast Parsley 


_ Make a thin white sauce with butter, flour, milk, and seasoning. 
Separate yolks from whites of eggs and chop the whites finely. Add 

_ the whites to the white sauce. Cut 4 slices of toast in halves length- 
wise and arrange on platter, and pour over the sauce. Force the 
yolks through a potato ricer or strainer and sprinkle over the top. 


Garnish with parsley and remaining toast cut in points. 
Behn? Set Mrs. Eldin Hasbrouck. 


GRAHAM GEMS 
6 cup sugar Lard the size of a small egg 
Frblegon of molasses | teaspoon of salt 
j ] teaspoon of soda 
ul eu: sour milk Flour to make stiff batter 


Mrs. J. C. Barker. 
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‘Bread, Rolls, Ete. 


In bread making, as in baseball, there is nothing like a good 
batter in the time of knead. 


NUT BREAD 


| cup sugar 3 cups flour 
| cup sweet milk | tablespoon butter 
| egg | cup chopped nuts 
4 rounded teaspoons baking pow- | teaspoon salt 

der : 


Let stand 20 minutes to half hour. This makes 2 loaves. 
Mrs. Chas. J]. Adams. 


DATE BREAD 


Mix— Mix— 
1 cup flour 134 cups graham flour 
2% teaspoons baking powder I cup bran 
| teaspoon salt 114 cups chopped dates 
1% cup sugar Mix thoroughly with first ingre- 
™% teaspoon soda dients 


Sift 2 or 3 times 

Add to the above: 
1 cup water I egg, well beaten 
| cup sour milk or buttermilk 


Bake slowly for 40 minutes or more. Makes 2 loaves. 
Mrs. N. W. Reynolds. 


em es 0) et me me it HH ef] Th ft HT Ht 1 ee jf) me HE em fk} ee FI em YE} see ef ame ff] ee Hf) meee ae 


GENERAL ELECTRIC 
RBEERIGER A Pee 


‘‘Makes it Safe to be Hungry’’ 


The modern housekeeper has found that, with a General Electric Re- 
frigerator, she markets less often—and to better advantage. She also 
entertains with so much less effort! And, most important, she knows 
that her family’s food is always healthfully fresh. That’s why she 
prefers this worry-free refgerator that never even needs oiling. It 
is ‘‘years ahead’’ in design. It is made and guaranteed by General 
Electric. Come in and see it. 


Perfection Kerosene and American Gas Stoves. 
Headquarters for Kitchen Equipment. 


COHRT HARDWARE 
‘Phone 113 Grundy Center, lowa 
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on. NUT BREAD 
3% cups flour 3 teaspoons baking powder 
34 cup sugar ¥Y% teaspoon salt 
~ | cup nut meats 1 egg 
1% cups milk 
Let rise one-half hour before baking. Miss Ada Mutch. 
BOSTON BROWN BREAD 
2 eggs beaten with 1% teaspoons soda 
\% cup sugar Pinch salt 
2 cups sour milk 3 cups graham flour 
1 tablespoon butter 14 cup white flour 
1 cup molasses 1 cup raisins 
Steam in a loaf for 3 hours. Mrs. W. D. Miller. 
RAISIN BROWN BREAD 
34 cup graham flour ~ 1 teaspoon salt 
34 cup rye flour 1 teaspoon baking powder 
34 cup white flour 1 cup raisins 


1% cup nuts if desired 


_ . Mix all this thoroughly. 1% cup sour milk with | teaspoon soda 
in it, % cup sweet milk, | egg, 2 tablespoons sorghum. Add the dry 
ingredients, let rise 10 or 15 minutes and bake | hour. Makes lovely 


sandwiches. Mrs. Hubert ]. Haren. 
CORN BREAD 
| cup corn meal ™ cup sugar 
1 cup flour 1% teaspoon salt 
2 teaspoons baking powder 1 egg 
1 cup milk 1 tablespoon melted butter 
Mix in the order given and bake in a quick oven. Selected. 
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eMarshall Rud, & Mattress Works 


We Renovate Feathers 
Feather Mattresses Made For $5.00 


Cotton Mattresses Remade With New Tick 
New Mattresses to Order—Any Size ~ 


We Weave, Clean and size Rugs 
Phone 1616 
135 East State St. Marshalltown, Iowa 
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PUNCH BUNS 


2 cups bread sponge 34 cup sugar 
| cup warm water % cup melted lard 


A little salt 

Mix into a stiff dough and let rise. As it rises during the day - 
keep punching it down and at night before going to bed roll out and 
cut with a biscuit cutter. Place on greased pans, let rise until morn- 
ing. Bake the first thing in the morning. Mrs. A. Patullo, 


ALMOND BUNS 
Soften | cake compressed yeast in % cup of lukewarm water. 
Mix and add to one cup of scalded milk cooled to lukewarm temper- 
ature. Stir in about 1% cups flour, beat, then cover and let stand — 
until light. Add sugar, yolks of 2 eggs, 44 cup each sugar and melted 
butter, 44 teaspoon salt, half cup chopped almonds with flour for soft 
cough. Knead, set aside to rise. When light, shape into buns, let 
rise until very light. Brush over with one egg yolk mixed with 7 
teaspoons milk. Bake 20 or 25 minutes. Mrs. G. C. Allison. 
COLD WATER BUNS 
Soak | yeast cake in % cup cold water toward night. Then add 
2 cups cold water, 4% cup sugar, % cup lard and some salt. Mix 
stiff that night and keep kneading down all next day. Make into 
buns the last thing that night and bake immediately the next morn- 
ing. Handle caretully when you put into the oven or they will fall. 
lf they get real light | sometimes bake the evening before. 
Mrs. Chas. Des Marias. 
DUTCH BUNS 

When making bread into loaves pinch off dough amounting to 
2 cups. At 4.P. M. cut dough in pieces, add 2 cups warm water, 2 
tablespoons lard and | cup sugar. Add flour and knead stiff, about 
like bread. Set aside until 9 P. M. Then pinch off pieces as for 
biscuits. Mix well and put in large pans, not too close together. 
jake very first thing in the morning. Mrs. Abe Baughman. 
COLD WATER BUNS 
One cake of yeast dissolved in %4 cup cold water, | cup sugar, © 
1% cup lard, 2 teaspoons salt, 2 cups cold water, flour to mix stiff. 

Let rise over night, knead down as many times as light next day. 
Work out in pans at night and bake the next morning. Buns start 
Thursaay evening will be ready to bake Saturday morning. a 
Mrs. Vallera Minick. | 
GUICK BISCUITS bi 
Sift two cupfuls of flour with two teaspoonfuls of baking pow- 

der, a teaspoonful of sugar ,and % teaspoontiul of salt, Work in two 
tablespoonfuls of butter and ada enough milk to make a thick batter. 
Drop by spoonfuls on buttered tins an inch and a half apart. Bake _ 
in a hot oven, These biscuits should be mixed quickly, baked quick- 
lv and eaten quickly. Mrs. I. Hasbrouck aes 
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BOSTON BREAKFAST BREAD 
2 eggs 2 cups flour 
| cup sugar 2 cups oat meal 
1 tablespoon lard | teaspoon soda 
{ cup sour cream Pinch salt 


Method: Beat egys very light, add sugar and melted lard, then 
add sour cream and soda, and last add dry ingredients. Bake in gem 


tins about twenty minutes. Mrs. Will Hawn. 
BROWN BREAD 
2% cups graham and 1 cup raisins 
1 cup wheat flour 1 teaspoon soda 
¥% cup corn meal 2 cups sour milk 
I cup molasses Salt 
Steam 2% hours. Mrs. W. D. Miller. 


BANANA NUT BREAD 


Y4 cup butter or butter and lard 1 teaspoon soda 


mixed 1 cup flour 
1 cup sugar (scant) 3 bananas (mashed finely) 
2 eggs 1 cup nut meats 


3 tablespoons sour milk 


Blend the shortening and sugar. Add the eggs (well beaten). 
Add milk and flour to which the soda has been added. Beat well 
while adding the bananas and nuts. Put in a greased pan and bake 
one hour. Mrs. D. R. Earl. 


SCOTCH SHORT BREAD 

1 cup butter 2 cups flour 
¥% cup sugar 
Mix sugar and butter, then add flour and knead all together. 


Roll and cut in squares. Bake on oiled paper, slowly. 
Mrs. L. E. Stark. 
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Insurance and Loans 


Fire, Lightning, Windstorm, Automobile, Hail, 
Workmens Compensation 


Not Always the Cheapest. but Always Reliable 
A. G. BRIGGS 
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Sandwiches 


CHICKEN AND CELERY 


| cup cold chicken 4 tablespoons mayonnaise 
I cup celery Salt and pepper 
Grind chicken and celery, season with salt and pepper, mix with 


mayonnaise and spread on slices of buttered bread. 
Mrs. ]. C. Des Marias. 


TONGUE 
To one cup of finely chopped cold boiled tongue, add one table~ 
spoon chopped parsley. Mix with mayonnaise and spread on thin 
slices of buttered bread. 
WINDSOR 
Cream one-third cup of butter and add one-half cup each of 
finely chopped cold boiled ham and cold boiled chicken. Season with 
salt and paprika. Spread mixture between thin slices of bread. 
LIVER 
Boil calf liver in salted water until tender. Put through a food 
chopper. Moisten with a mild tomato catsup so that it will spread 
nicely on buttered bread. 
[his recipe was approved by a food specialist for children. 
Mrs. F. R. Trevillyan. 
TUNA FISH 
Put one can tuna fish through grinder with one hard-boiled egg. 


Season with salt, pepper and a bit of catsup. Spread on buttered 


bread. Mrs. J. C. Des Marias. — 
CUCUMBER 

1 cup diced cucumbers 2 tablespoons chopped pimentoes 

3 tablespoons mayonnaise- v& teaspoon salt — 

TA 


‘4 cup chopped celery 


Mix the ingredients and spread between buttered rounds of 


bread. Press firmly together. Serve at once. 
CREAM CHEESE . 
Spread buttered brown or graham bread with cream cheese which 


has been mixed with butter or cream and chopped olives, pimentoes — 


or nuts, and put a lettuce leaf that has been dipped in French dress- 
ing, between the slices. 


SALMON 
Use flaked salmon, mixed with finely chopped pickles, seasoned 


with salt and pepper. Bind with mayonnaise and spread between 


slices of buttered bread. 
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CHEESE FILLING 


- Heat a small can (6 ounces) of evaporated milk in a couble 
boiler. Add a four ounce package of Phenix American cheese cut 
into small pieces. Stir occasionally until cheese is melted and smooth. 
Cool slightly before spreading. 
This amount makes a dozen and a half large sandwiches. 
Mrs. Howard Nickerson. 


PIMENTO CHEESE 


14 cup yellow cream cheese ‘ teaspoon salt 

3 tablespoons pimentoes 3 tablespoons salad dressing 

‘ Finely chop the pimentoes. Put cheese through the food chopper. 
Mix all the ingredients together and spread on well buttered slices of 


bread. Mrs. D. R. Earl. 
TOASTED CHEESE 
36 slices white bread \4 teaspoon salt 
1 cup soft butter 4 tablespoons salad dressing 
1 cup white or yellow cream 
cheese 


Mix butter and cheese together until very soft and creamy. Add 
remaining ingredients and spread between slices of bread. Remove 
crusts and cut each sandwich into 3 bars. Toast a delicate brown 
on both sides. Wrap in a cloth and keep warm in the oven until all 
sandwiches have been toasted. Serve hot. Mrs. Byron Hawn. 


OPEN SANDWICH 

Toast slices of bread, butter while hot and cover with thinly 
sliced cream cheese. Separate the white from the yolk of the egg, 
taking care not to break the yolk. Add a pinch of salt to the egg 
white and beat to stiff froth. Spread this over the cheese. Make 
a hole in the center and drop in the egg yolk. Place in oven and 

brown evenly. Serve immediately with olives or pickles. 
Mrs. Donald Pettit, Cedar Falls, lowa. 


SANDWICH LOAF 

Use bread two or three days old, cut off crusts at ends and sides, 
Cut loaf lengthwise in five slices. Lay slices so they can be placed 
together as they were. Spread butter on both sides of the three 
middle slices. 

On the first slice put chopped meat, tongue or chicken, moistened 
with cream or gravy. 

Lay on second slice. On this spread grated cream cheese mixed 
with salad dressing and chopped celery or pickles, 

Lay on third slice and spread with chopped boiled egg mixed 
with salad dressing. 

Lay on fourth slice. Put on chopped parsley or lettuce. ' 

Lay on last slice. Roll in a dampened tea towel and place under 
‘a light weight for an hour, When heady to serve, slice like any loaf 
of bread. 
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SANDWICH FILLINGS 


Chopped veal or chicken, chopped peppers, celery salt or finely 
chopped celery. 

Peanut butter, thick cream, with graham bread. 

Baked beans, chopped ham, pickles, with graham bread. 

Sardines, lemon juice with white bread. 

Chopped hard boiled eggs with salad dressing. 

Marmalade with cream cheese. 

Watercress and crisp bacon on graham bread. 

Ground carrots, Walnut meats and mayonnaise. 

Salmon, cucumber, dill pickle and salad dressing. 

Ground minced ham, bit of sweet pickle, moistened with mayon- 
naise. 

Strawberry jam and cottage cheese. 

Chopped ham, hard-boiled eggs, salad dressing. 

Cottage cheese, solid portion of fresh tomatoes, diced cucumbers, 
chopped tops of green onions, diced bacon. 

Ground dried beef, tomato catsup. 

Two parts cooked veal, one part cooked pork, ground, moistened 
with gravy or mayonnaise. 

Finely chopped pineapple With cheese. 

Cottage cheese, chopped olives, pickles, nuts, celery, pimentoes or 
Spanish onions. 

Chopped olives, hard-boiled eggs, paprika, salad dressing. 

Sardines, mayonnaise, new onions, lettuce leaf. 

Chopped raisins, nuts and lemon juice. 

White cream cheese, chopped dates, moistened with cream. 


SIMPLE SLICED SANDWICH FILLINGS 


Ham, corned beef, roast beef, veal, lamb, pork, tongue, chicken, 
sardines, eggs, cheese, lettuce, peanut butter, marmalade, meat loaf. 


eMiuscellaneous 


CRANBERRY JELLY 


4 cups cranberries 2 cups sugar 
| cup boiling water 

Cook covered for twenty minutes. Put through a sieve and add 
the sugar and boil five minutes. Mrs. John Morrison. 


CANNED PIMENTO PEPPERS 


8 peppers (this fills a pint jar) | cup sugar 
| pint vinegar 

Halve and seed the peppers. Let stand in boiling water three 
minutes. Drain and let stand in cold water eight minutes. Pack in 
jars, not too tightly. To one pint of vinegar add one cup of sugar. 
Pour over peppers boiling hot. Seal. One pint of pickle vinegar 
will fill two pints of peppers. Miss Ada Langdon. 
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STRAWBERRY PRESERVES 


2 quarts berries 1’ quarts sugar 
2 quarts boiling water 
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Place berries in colander and pour the two parts of boiling water 
over them. Add one quart of sugar and let come to a boil. Add the 
rest of sugar, or one pint, and boil three minutes. Let stand three 
days in open dish. Stir occasionally. Put in glasses and cover with 


parafi.n. Mrs. Charles Reynolds. 
PEACH CONSERVE 

2 pounds peaches (about 18) 1 pound English walnuts 

1 pound raisins 3 oranges 


4 pounds sugar 


Grind oranges and raisins, add mashed peaches and sugar. Mix 
thoroughly and stir while boiling for twenty minutes. Just before 
removing from fire, add the nut meats. Mrs. John Des Marias. 


RHUBARB CONSERVE 


4 cups diced rhubarb (peeled) Y% cup water 
! orange sliced (remove seeds) 4 cups sugar 
{ lemon sliced (remove seeds ) 

Mix the rhubarb, orange, lemon and water. Let stand over 
night. In the morning bring to a boil and then let stand for twenty- 
four hours. Add the sugar and cook until thick, which will require 
about 25 minutes. Pour into glasses and when cool cover with 
paraffin. 


SOUR KRAUT 


Cut up cabbage and to a dish pan full take a good handful of 
salt. Work it together and let stand about an hour. Then pack in 
fruit jars and seal. It will ooze out but will stop and seal itself. 
You need not cold pack, or cook it until ready to use. 

Mrs. Geo. Laybourn, Sioux City, lowa. 


POP CORN BALLS 


I teaspoon lard % teaspoon salt 
! teaspoon butter 

Pop each popper full of corn in the above mixture. After corn 
is popped remove all the hard kernels. 


Syrup 
2 cups Karo | tablespoon vinegar 
! heaping cup sugar Butter to suit taste 


Boil the above ingredients until it forms a soft ball in water. 
Remove from fire, pour over the corn and form into balls. Use about 
two pans of popped corn for the above amount of syrup. 

Mrs. N. W. Reynolds. 
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I. When wishing to stir thickening for.gravies or sauces, ake ey 
- a baking powder can (pound can size or any can with a lid), place — 
water in the can first, then the flour. Replace the lid, give the can 
a few shakes and the result is a smooth paste with no trouble what- — 
ever. 

2. Use hot water instead of milk to thin eggs in an omelet: 
makes it more tender. oer 

3. One of the best and easiest ways to clean silverware is to 
place the silver in a pan and cover with sour milk (buttermilk is 
best). Let stand a few hours or over night. “Se 

4. When cooking vegetables, pour boiling water Over anything — 
that grows above ground, “and cold water over anything that grows 
below ground. 

5. To clean hair brushes and combs use a mild ammonia solu- 
tion. 

6. To give materials the proper amount of stiffness without 
starching, rinse the articles in water containing one tablespoon of 
borax to each quart of water. a 

7. Wash ice boxes, cupboards and food receptacles with a 
strong solution of borax and hot water to keep cown odors. 

8. Clean the egg beater with cold water immediately after 
using. 

9. Save your ice cream containers and they will come in handy 
when you go on a picnic to carry your potato salad, baked beans, Bae 
sugar, etc. te 

10. When washing windows add a little vinegar to the water 
and the window will shine much better. ae 

11. When saving bread wrappers, heat the paraffin over the 
stove and you will be able to remove it in one big piece. 

12. To remove iron rust take lemon juice and salt, put on the 
stain and leave it in the hot sun. Apply until the stain is gone. — 

13. Before boiling milk, rinse out the sauce pan with hot water 
It will help prevent the milk sticking to the pan. 

14. To remove egg stains soak in cold water before laundering. ae 

15. If ferns are not doing well, try giving them a tablespoon of 
castor oil once a month. Cold tea is also good for plants. ” 

16. A rusted clothes wire may be cleaned by using steel wool 
and soap. Rub on the wire. This will make it nice and bright. 

17. When baking apples prick rhe skins and ey will cook 
without bursting. 

18. Sprinkle cream of tartar over ‘mildew stains and moi 
with cold water. Let stand over night and rinse out with cold wa 
The stains, unless very old and deep, will come out. — a 

19. To cut a roll it in a little roll and cut t off with a knif 
or Scissors. 
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